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BREAD FOR WHEATLESS DAYS 


By Emit Braun 
Expert and Consulting Baker 


the local mill in an Ohio town, is 

worth publishing in full. It is a 
wise move for bakers to take the local 
grocers and flour men into their council 
and work out the many new and puzzling 
problems together: 


Ti following letter, received from 


“The master bakers of this town are 
desirous of making some kind of bread 
for sale on Mondays and Wednesdays 
(wheatless days) that will contain a mini- 
mum amount of wheat flour. In this town 
corn flour is practically unavailable. There 
is, however, a sufficient supply of barley 
flour and corn meal. 

“What the bakers would like would be 
some manner of making a loaf of bread 
containing a large percentage of barley 
flour, but as they are unaccustomed to 
handling barley flour they are not having 
as good success as we would like to see. 

“The writer attended one of their meet- 
ings a few nights ago and told them about 
the service you were rendering to your 
subscribers, and it was their desire that 
we ask you for some suggestions in mak- 
ing a bread of this kind. Anything that 
you can give us will be appreciated, and 
it will be passed on to the bakers imme- 
diately. 

“We would like to say, in this connec- 
tion, that the bakers and also the retail 
grocers are giving us the best of co- 
operation in this town, and we would like 
very much to do something for them in 
the way above suggested. 

" Milling Co.” 





The purpose of the Technical Service 
Committee, established as an auxiliary 
body to the National Association of Mas- 
ter Bakers, is principally to help such 
fellow-bakers as those mentioned in the 
above letter. Of course the good intention 
of the individual baker has never been 
doubted, and the federal Food Adminis- 
tration, as well as the different state and 
local food boards, have only praise and 
admiration for the energetic and sincere 
efforts of the bakers, as a body, in carry- 
ing out the rules and regulations in re- 
gard to the saving of all the wheat flour 
possible, and in producing the best pos- 
sible loaf of Victory bread. 

But it has also been admitted that many 
bakers may waste a lot of wheat flour and 
other cereals by unsuccessful experi- 
menting and a lack of proper understand- 
ing of the character of the different ce- 
reals recommended or designated for use 
as wheat flour substitutes. 


LOCAL SUPPLY OF WHEAT SUBSTITUTES 


The list of wheat flour substitutes issued 
by the Food Administration is very large, 
indeed, to select from. It contains ce- 
reals and flour which bakers never heard 
of before. Since the different cereals, 
grains and legumes are raised in different 
parts of the country, bakers are expected 
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or asked to use, whenever possible, such 
substitutes as are produced in their own 
locality or vicinity, in order that they may 
obtain them at the lowest cost and without 
utilization of freightage, thus helping to 
keep the cost down. Even though bakers 
endeavor to use cereals produced locally, 
meal and flour made from corn, barley, 
rice and oats are usually given the prefer- 
ence, 

But, as indicated in the above letter, 
even that condensed list is not available 
and, so far, the trouble has been that, by 
the time a baker has become accustomed 
to get a good loaf from a certain blend of 
one or two of the substitutes with the 
wheat flour, his supply is cut off, and he 
has to switch over and accept some other 
cereal, of a different character or color. 
Therefore it is appropriate that every 
baker be given all possible opportunity to 
become acquainted with the character and 
peculiarities of the different cereals and 
substitute flours and meals. 

First of all we must not lose sight of the 
main point, namely, that the protein in 
wheat and wheat flour is decidedly dif- 
ferent from that of any other grain or 
cereal and the flour milled therefrom. The 
protein of wheat consists chiefly of two 
substances, gliadin and glutenin. Although 
this has had our attention so often, and 
been discussed from every possible angle, 
we can only repeat again, it is this char- 


acteristic nature of the wheat flour that, 
when moistened or mixed with water into 
a dough, these two protein bodies unite 
and form the gluten, which makes the 
wheat flour so far superior to any other 
flour. 

The only other flour which contains any 
such glutinous protein matter at all is 
rye flour. But even here it is so unbal- 
anced and weak that hardly any of it can 
be recovered by the washing process. One 
point, however, all of these wheat flour 
substitutes have in common: they hasten 
fermentation or, in other words, the sponge 
or dough ripens in shorter time, and loses 
its tenacity or firmness in considerable less 
time than if only wheat flour is used. 
Therefore, doughs containing any appre- 
ciable amount of such wheat substitutes 
are not to be punched down so many times, 
and must be worked up sooner than we 
were accustomed to. 

In some of the formulas given out -by 
well-known experts, and by the Technical 
Service Committee, advocating a sponge 
dough method, the instructions say to take 
the dough to the bench or divider as soon 
as mixed. Even the graham and whole- 
wheat doughs will not stand for the same 
aging or fermenting period as the regular 
white bread dough. 

The larger the per cent of such sub- 
stitute mixed with the wheat flour, the 
more the expansion will suffer when the 
loaves are placed in the oven. The dough 
may rise just as high in its first stage of 
fermentation, and respond or come up 
again repeatedly after being punched 
down, but it will not have the necessary 


“kick” left in the oven; it will not produce 
the same size loaf as the wheat flour. 

The illustrations, showing the baked 
glutens of a blend of different percent- 
ages of -wheat substitutes mixed with 
wheat flour, give a fair idea of the result 
we can expect in the baked loaf made 
from the same blend of different flours. 
In this case, barley flour was used in the 
experiment. The tests were made in the 
laboratory of the Hecker-Jones-Jewell 
Milling Co. under the direction of Dr. 
Foster, by his assistant chemist, Dr. Clark. 
The apparatus used has been originated 
and patented by Dr. Foster. 

It is plainly shown that as the per cent 
of barley flour is increased, and the wheat 
flour correspondingly reduced, the expan- 
sion’ power grows less. The same tests 
made with other cereals give about the 
same results, as they all depend on the 
gluten to lift them. Of course the skill of 
the baker in manipulating his fermenta- 
tion process and regulating the amount 
of yeast, yeast food, salt, etc., and tem- 
perature according to the character and 
proportion of such other flours or meals 
used in his mix has a great deal to do with 
the ultimate size, volume, texture and 
appearance of the baked loaf of his Vic- 
tory bread. 

This is just as true in the new regulation 
loaf as it was in bygone days when bakers 
used only the real stuff,—patent wheat 
flour. Some bakers would not be able to 
produce as good and as big a loaf from 
the best fancy patent wheat flour as other 
more skillful bakers turned out from a 
less expensive blend of different grades. 

Even then most bakers were not satis- 





3 4 5 
Gluten Obtained from One Ounce of Flour Representing Varying Degrees of Substitution 


1, Regulation wheat flour; 2, 90 per cent wheat and 10 per cent barley; 3, 80 per cent wheat and 20 per cent barley; 4, 75 per cent 
wheat and 25 per cent barley; 5, 70 per cent wheat and 30 per cent barley; 6, 60 per cent wheat and 40 per cent barley; 7, 50 per 


cent wheat and barley. 
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fied with the virtues and good qualities 
of the wheat flour, and used an excessive 
amount of Artificial enricheners, fat, 
sugar, milk and yeast foods. When we 
get back to the good old wheat patent 
flour, won’t it be appreciated, and given 
the best of care in the dough? We are 
only now beginning to realize why wheat 
has been called the prince of the vegetable 
kingdom. 

Of course in this crisis, where it is every 
baker’s duty to save all the wheat pos- 
sible, and to give our millions of people 
at home the best possible loaf of Victory 
bread, made as palatable and wholesome 
as we are able to make it, with the least 
possible amount of wheat flour, every one 
has to do his “bit,” and the bakers have 
certainly proven their patriotic spirit, and 
are no slackers. They are certainly the 
last of the tradesmen to be accused of 
profiteering. But the urgent appeal of the 
chairman of the Bakers’ National Tech- 
nical Service Committee, Win M. Camp- 
bell, is well worth repeating again: 

“It is expected that each and every man 
in the baking industry will do his utmost 
to help the other fellow to successfully 
meet the present situation, and be pre- 
pared to carry out such further regula- 
tions as may be issued by the federal Food 
Administration.” 

Now let us go to it, let those who have 
any suggestion to offer come forward and 
tell about it. We must remember that 
the bakers are all in the same boat. The 
large bread factory which turns out 20,000 
or 50,000 loaves of Victory bread a day 
has no advantage over the baker running 
a small neighborhood retail shop. There 
is no putting in a stock of flour for several 
months’ supply, or taking advantage of a 
low market, or getting the benefit of bet- 
ter equipment. 

To the contrary, the large modern bread 
plant, with all the latest automatic ma- 
chinery, has a more difficult task to get its 
large doughs to stand all the abuse and 
pressure of the mechanical devices than 
the smaller baker, who can watch over 
his smaller dough and give it his own per- 
sonal attention and time. The bakers all 
have practically to learn their business 
all over again, and adjust their methods 
and formulas to fit the new conditions, in 
order to produce a good, palatable loaf of 
Victory bread out of the limited amount 
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of flour dealt out to each and every one 
alike from week to week. 
HOW TO GET BEST RESULTS 

The wheat substitutes are practically 
divided into two groups. We have one 
group, rich in fat- and protein, such as 
corn meal, oatmeal, rice flour, barley flour, 
corn flour; buckwheat and cottonseed flour 
may also be mentioned. The other group 
takes in potato flour, tapioca flour, both of 
which, however, are practically all starch, 
as well as corn starch. Best results are 
obtained by blending one of the first 
group with one of the second. 

Potatoes have of late been recommend- 
ed, as well as whole rice. The use of both 
of these for bread-making, as well as the 
use of corn meal mush, is nothing new to 
us older bakers, as we have used them, 
in limited amounts of course, for years in 
the bread doughs, with good results. How- 
ever, potatoes should not be boiled in 
water direct, but peeled and steamed until 
soft, and rice should also be cooked slowly 
in a double boiler, and cooked until dry, 
to dispose of some of the water or mois- 
ture again. A dough containing one barrel 
of flour will stand for 30 to 40 lbs of dry 
mashed potatoes, or the same amount of 


whole, thoroughly cooked, rice, but not any 
more, 

Either of these substitutes will give the 
dough more body, and make a loaf keep- 
ing fresh longer, and the balance of the 25 
per cent of substitutes required can be 
corn meal or corn flour. When corn meal 
mush is used, corn starch or tapioca starch 
will make a good blend. Potato flour or, 
rather, potato starch, is a very good sub- 
stitute, and is used alone by some bakers, 
but I prefer it used as a blend with some 
of the coarser cereals. 

Sweet potato flour is still whiter and 
very dry, but both of these have been 
almost too high-priced to be popular, 
especially for a substitute in bread dough. 
Potato flour has been imported for many 
years from Germany, but lately some ar- 
rived from Japan, and experiments being 
carried on in this country indicate that we 
may have a good supply of domestic po- 
tato flour on the market in the near future. 

Corn meal, added raw, it must be re- 
membered, is hardly fermentable, and 
therefore it adds just that much dead 
weight to the dough, but it does not hurt 
the dough, and is usually added after 


dough is nearly all mixed. When a dough 





How England’s Crops Will Be Raised This Year: Soldiers Detailed to the Board of A 
Being Taught How to Manage the Farm Tractor and 


culture’s School of Farming in Surrey 
Itivator. 


Photographs Copyright by Underwood & Underwood, New York. 


is mixed by hand, however, corn meal is 
better mixed thoroughly dry with the 
wheat flour, as also are corn flakes. In 
fact, in all doughs mixed by hand, the best 
results are obtained by mixing the cereals 
or substitutes right in thoroughly with the 
wheat flour dry, or raw. ‘ 

In the larger steam bakeries, where flour 
is sifted and blended in large quantities 
ahead, and run into the large bins, there is 
danger of it separating, and not coming 
uniform when drawn for the different 
doughs. Bakers using high-speed mixers 
also prefer to add the cereals when dough 
is nearly mixed. Personally I have had 
very good results by first preparing a 
batter or sponge with a piece of ripe or 
left-over dough, broken down with suffi- 
cient warm water, and then adding all the 
substitutes and part of the salt, and set- 
ting this batter aside for some time pre- 
vious to mixing the regular dough. 

Lately, even the largest and most pro- 
gressive bakers are going back to the ol: 
method of setting sponge, not a short-time 
or quick sponge, but giving it at least six 
hours. This increases the volume of the 
loaf, and carries the other cereals better 
They mix in the other cereals when dough 
(with sponge) is nearly finished mixing 
It has been claimed that there is les: 
danger this way of developing “rope.” 

This conclusion sounds logical and re: 
sonable from a theoretical standpoint, but 
I am afraid it will not work out so favor- 
ably in practice. I have examined bread 
from many leading wholesale bakeries 
lately, but find that most of it is under- 
baked, and some almost raw in the center. 
furnishing an ideal working ground for 
the mischievous “rope” bacillus. Thi 
thorough fermenting of the sponge, mak- 
ing it somewhat acidy, helps to preven! 
rope, but the addition of the cereals ra 
and dry may work the other way. 

Personally I also believe that sponge 
and dough fermented at a low temper: 
ture, especially below 80 degrees, is mor 
liable to develop rope than if we carry 00 
our fermentation at say 82 or 83 degrees 
Acetic acid and vinegar are recommende: 
as preventives or antitoxins for rope, bu! 
when added to the sponge or dough ma} 
produce sour dough, while a warmer ten 
perature of the dough or sponge will cre 
ate just sufficient acidity to be neither o! 
jectionable nor dangerous. Many peop!e 
even prefer a little acid taste (not sour, 
of course) in their bread, to the sweet or 
artificial richness. 
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“Lem Nash, who runs the bakery up to Forked 
Tree,” said Old. Dad Fetchit, of the Fish River 
Roller Mills, “Forded down here the other day 
peddlin’ bread an’ I happened to see Mis’ Fetchit 
layin’ in a loaf. Come dinner time, she 
tried to catch me by sayin’ how store bread 
wasn’t as good as home-made when you 
had to use substitutes; an’ I up an’ sided 
with her sayin’ how sorry I was for the other folks 
what was havin’ to eat Lem’s bread that day. Mis’ 
Fetchit was kind of spunky at gettin’ caught an’ 
said she allowed ef the Forked Tree store bread was better’n hers 
maybe it was because Lem Nash didn’t have to use ‘Fetchit’s Pride.’” 








LIGHT AHEAD 

Bakers have certainly been doing their 
utmost to co-operate with the Food Ad- 
ministration in conserving wheat. Theo- 
rists to the contrary, a loaf of bread can- 
not be made without using a certain pro- 
portion of wheat flour. The bakers have 
been indefatigable in their efforts to 
increase the amount of substitutes in the 
loaf, and their success recently has been 
remarkable; in fact, the baker’s bread 
now offered to the public, in appearance, 
palatability and wholesomeness, is a vast 
improvement over anything the average 
household cook can possibly produce. 

This result has not been accomplished 
easily, but the’ baker has gone to the task 
in the right spirit, and his experimenta- 
tion has been intelligently conducted. The 
situation has been especially difficult for 
the smaller bakers, who do not always 
possess the equipment at the disposal of 
the large wholesale concerns and cannot 
afford to waste supplies in making experl- 
ments. Although their larger competitors 
have been very public-spirited and help- 
ful in sharing the fruits of their work 
with the bakers operating small plants, 
nevertheless the latter have been some- 
what harassed and bewildered by the rul- 
ings promulgated for their guidance by 
Food Administration officials. While 
they persistently endeavor to live up to 
these instructions, it is not easy for them 
fully to comply, and they will be greatly 
relieved when conditions are such that 
they can once more proceed in a normal 
manner without the risk of controverting 
or seeming to controvert the national pur- 
pose as set forth by the Food Adminis- 
trator. 

Fortunately for these, as well as all 
other American bakers, the prospect of 
an amelioration of their trying position 
is most excellent. It lies, of course, in 
the harvesting of a large crop of wheat, 
which will make further conservation of 
the present type unnecessary. It is pos- 
sible that the wheat crop of the United 
States will approximate a billion bushels, 
but even should its total be considerably 
less than this, say eight hundred and 
fifty millions, which now seems well within 
the probabilities, the assurance has been 
given that theré will be no further need 
of the compulsory admixture of substi- 
tutes for wheat flour for a year, at least, 
to come. 

Such a wheat crop would provide five 
hundred million bushels for domestic con- 
sumption, one hundred millions for seed, 
and leave an exportable surplus of two 


hundred and fifty million bushels, which 
would be ample for the requirements of 
the allies and the American forces abroad. 
Unless present crop prospects fail to be 
realized, bakers may therefore look for- 
ward to a speedy release from their pres- 
ent perplexities and the greatly desired 
resumption of business on its pre-war 
basis. 

Meantime, having gone through almost 
a year of unprecedented anxiety and 
many sore trials, during a large part of 
which they were utterly at sea as to what 
might be expected of them, the bakers 
may reasonably believe that their trou- 
bles are nearing a finish, They have but 
to endure to the end, with patience and 
courage. They have learned much by 
this extraordinary experience, and may 
well congratulate themselves, not only on 
having emerged successfully, but upon the 
spirit they have shown in their eagerness 
to perform a most valuable part in the 
great national undertaking of conserving 
wheat in order to help win the war. The 
bakers have done their share, and done it 
well. It only remains for them to stay in 
the great game to the finish. 





WASTEFULNESS IS NOT CONSERVATION 


Injudicious emphasis has been placed’ 


upon the use of substitutes for wheat 
flour in bread-making. In such an emer- 
gency as this, the substitute is valuable 
and has its legitimate place, but, as The 
Northwestern Miller has repeatedly point- 
ed out, its excessive and disproportionate 
use merely results in gross wastefulness, 
not only of the rejected substitutes, but of 
whatever proportion of wheat flour has 
been used in the attempt to make the 
mixture produce a palatable bread. 

It is a favorite theme of the over- 
zealous local representatives of the Food 
Administration that it is impossible to 
use too large a quantity of substitutes, 
and their advice frequently is to this 
effect: “No matter how much of these 
foods you are eating, increase the amount, 
thereby conserving wheat flour.” The re- 
sult is directly opposite to that desired; 
so great a quantity of substitutes is used 
that the entire lot is rejected, and goes 
uneaten into the garbage cans. This is 
shown in the reports from the larger 
cities, where the unusual amount of 
“bread” found in the refuse is being com- 
mented on. 

This is really not bread, but merely the 
crude attempts of the housewife to follow 
too literally the persistent advice pub- 
lished in the daily press to use more sub- 


stitutes and less wheat flour. She has 
been unable to produce an eatable loaf, 
and her family has simply gone without 
bread entirely rather than eat her experi- 
ments; consequently, her well-intended 
labor has been for nothing, and ninety per 
cent of the expensive ingredients she has 
used have been entirely wasted: a most 
discouraging outcome of her conscien- 
tious efforts to co-operate with the Food 
Administration. 

Another pet theory of the food experi- 
mentalist is that “looks don’t count.” So 
long as the bread produced is theoretical- 
ly wholesome, the fact that it is dark and 
repulsive in appearance makes no dif- 
ference. But it does make a difference. 
People who eat bread are not all as blind 
as the enthusiastic theorist. A nice-look- 
ing loaf encourages the appetite, and this 
stimulates the consumption. ‘If one is 
asked to eat off a dirty, uninviting table, 
his appetite usually fails him. Some there 
are who are so influenced by appearances 
that they prefer to go hungry rather than 
eat in unpleasant surroundings. In fact, 
the appearance of all foods is a factor in 
their palatability, and this is especially 
so in the matter of bread. 

Human nature, or human instinct, must 
be considered in all successful schemes for 
feeding the public. Those who attempt to 
disregard it fail. It is perfectly easy for 
the American consumer to go entirely 
without wheat-flour bread for a limited 
time, or he can do very well on a restricted 
quantity of it for an indefinite period, 
but he cannot and he will not force him- 
self to eat any form of admixture that is 
distasteful to him, and that in which more 
than a reasonable amount of substitutes 
has been used is almost invariably repug- 
nant to his sense of either sight, smell or 
taste, all of which must be considered in 
producing a palatable bread that will be 
eaten, not thrown away. 

Modern bakers are equipped to use the 
largest amount of substitutes for the pro- 
duction of eatable bread. Unquestion- 
ably they are now getting the best results 
under existing circumstances; results that 
are actually conserving more wheat flour 
—as well as substitutes for it—than can 
be accomplished in the average household. 
Until the new crop is harvested, it would 
be better for the housewife to abandon 
experimental bread-making in which sub- 
stitutes are used, confining herself to the 
production of bread made from wheat 
flour exclusively, to the extent of the 
family allowance. Such bread will be 
eaten, not thrown away. Bread made 
from admixtures by the bakers will be 
found superior to that made in the house- 
hold, and by buying this, instead of at- 
tempting weird mixtures at home, the 
eause of true wheat conservation will be 
much better served. 





Is If DESIRABLE? 

Among retail bakers there is much dis- 
cussion of a plan to organize a national 
association concerning itself especially. 
with the interests of this class, which 
claims that, at present, it is not adequate- 
ly represented by the existing national 
organization, and especially on the ad- 
visory board at Washington, which con- 
sists almost exclusively of wholesale bak- 
ers not having interests in common with it. 

It does not appear that this movement 
is quite timely at present, and it would 
seem wiser to postpone it until a later 
date, meantime securing adequate repre- 
sentation of this class on the advisory 
board, if it be lacking. Surely the exist- 
ing association would be willing thus to 
recognize any portion of its membership 
as a matter of simple justice. 
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There is danger of confusion of councils 
in the increase of national organizations, 
and the consequent inevitable weakening 
of the association which now undertakes 
to represent the baking trade of the 
United States. In union there is strength, - 
and in subdivisions weakness. It is 
scarcely probable that the proposed or- 
ganization could accomplish any great 
amount of good nationally on this year’s 
operations, and with the coming of a new 
crop there will probably be little need for 
it in a practical way. 

The tendency of the National Bakers’ 
Service Board’s plan, if it be lived up to 
consistently, is to draw the wholesale and 
retail baker closer together and to create 
a truly national organization. Those who 
sign its pledge agree, whether they be 
large or small bakers, to help each other, 
in meeting present difficulties, by every 
possible means. This seems to be a gen- 
uine movement, which is accomplishing 
very satisfactory results, and it would 
appear to the true well-wisher of the bak- 
ery trade that it would be far wiser to 
pursue this plan to its ultimate conclu- 
sion than to attempt to accomplish the 
desired result through an independent 
national association, the efficiency of 
which, at least under present conditions, 
is problematical. 





SUBSTITUTES WILL PASS 

There is much questioning among mill- 
ers, and throughout the flour distributing 
and baking trades, as to the future of 
wheat-flour substitutes when their use has 
become no longer necessary. Many, prin- 
cipally millers predisposed toward pessi- 
mism, see in the present widespread use 
of the products of other grains in bread- 
making a promise that such use will long — 
continue to a greater or less degree, espe- 
cially in the event that need for economy 
is enforced in general business and labor 
conditions after the end of the war. 

The argument for this is that both bak- 
ers and domestic consumers, having 
learned the use of substitute blends and 
the possibilities of economy when prices 
are in normal relationship, will keep on 
using them, with resulting reduction in 
wheat-flour consumption. Supplementing 
this argument is the belief that the pres- 
ent campaign in favor of the food value 
of substitute grain products will have a 
marked echo in the continued free choice 
by many people of corn, barley and rice. 
Having learned to eat them, and being 
convinced of their wholesomeness, they 
will merely keep on eating them. 

The Northwestern Miller believes that 
whatever liking existed for other. breads, 
or bread. made from flour compounds, in 
the early days of the substitution cam- 
paign, has quite passed, and that the 
present tendency, which will continue 
through the rest of the wheat-saving 
period, is one of increasing distaste for 
most of the stuff which now has to be 
eaten in place of bread. The single pos- 
sible exception to this is simple corn 
bread, for which many people have no 
doubt cultivated a liking, and which they 
may eat in future more than in the past. 

So far, however, as the baking trade is 
concerned, it may be accepted as certain 
that once good wheat flour becomes freely 
available, every baker will turn again to 
its exclusive use. Not only will he wel- 
come it, and quickly and positively turn 
every sort of substitute out of his shop, 
but he will seek more actively than before 
the better grades of flour, and strive for 
a bread quality which, because he has 
long been denied it, he will desire more 
ardently than ever before. 

The future of wheat bread is well sug- 





by pee Bin agen. of a recent vis- 
a s laboratory. V° 

its of exhaustive tests 0 
arious substitute com ds, he discov- 
cred a toa! of bread baked, by way of 
testing the flour stream, from fine mid- 
dlings patent flour. It had been graded 

ng over one hundred per cent in 
all of the numerous points of loaf excel- 
lence, but the visitor confessed that it 
seemed to him to merit a rating many 
times higher, and shamelessly begged on 
mission to carry the loaf home with % 
s guilty confession, he ad- 
mitted that he regretted every piece of 
the precious loaf taken from the bread 
tray by other members of his household 
at dinner, and even set up mild opposition 
when told that a part of his white bread 
= was being reserved to be sent as a 
elicacy to an aged lady who was extreme- 
ly ill, “I never,’ he declared, “tasted 
anything s@delicious in my life, and admit 
a greed for it that I would be ashamed to 
have my family know to be a part of 
my character.” 

Such is likely to be the turn of events 
when it is no longer necessary to save 
wheat and when flour may be freely 
as before. There is no real reason to fear 
reduced . wheat-flour consumption, or to 


believe that le will not turn eagerly 
to the brea y like best,—resulting, 
perhaps, in an even greater consumption 


of white flour and good all-wheat bread. 








New Package Differentials 
Owing to the increased cost of flour 
ka the Milling Division of the 
United States Food Administration has 
promulgated the following new differen- 
tials to become effective May 18: 


PACKAGE DIFFERENTIALS 


Basis 98-lb cotton—effective May 18, 1918: 

196-1b wood, 25c over basis 
98-Ilb wood, 70c over basis 

140-lb jute, same as basis 
98-Ib jute, 5c over basis (2 to bbl) 
96-lb cotton, 20c under basis (2 to bbl) 
49-Ib cotton, 15c over basis (4 to bbl) 
48-lb cotton, 5c under basis (4 to bbl) 
24%-Ib cotton, 35c over basis (8 to bbl) 
24-Ib cotton, 15c over basis (8 to bbl) 
12%-ib cotton, 65c over basis (16 to bbi) 
12-Ib cotton, 45c over basis (16 to bbl) 
10-1b cotton, 90c over basis (20 to bbl) 

8-Ib cotton, 70c over basis (24 to bbl) 

7-lb cotton, $1 over basis (28 to bbl) 

6-1b cotton, 80c over basis (32 to bbis) 

5-lb cotton, $1.50 over basis (40 to bbl) 

3%-Ib cotton, $1.60 over basis (56 to bbl) 

3-Ib cotton, $1.40 over basis (64 to bbl) 
2-lb cotton, $1.90 over basis (96 to bbl) 
49-lb paper, 20c under basis (4 to bbl) 
48-Ib paper, 40c under basis (4 to bbl) 
24%-1b paper, 10c under basis (8 to bbl) 
24-lb paper, 30c under basis (8 to bbl) 
12%-lb paper, same as basis (16 to bbl) 
12-1b paper, 20c under basis (16 to bbl) 
10-1b paper, 30c over basis (20 to bbi) 

-8-lb paper, same as basis (24 to bb) 

7-Ib paper, 20c over basis (28 to bbl) 

6-Ib paper, 20c over basis (32 to bbl) 

5-1b paper, 60c over basis (40 to bbl) 

3%-lb paper, 60c over basis (56 to bb!) 

3-1b paper, 40c over basis (64 to bbl) 

2-Ib paper, 90c over basis (96 to bbl) 
Outside jute or cotton envelopes, 60c per bbi 

additional. 

Outside paper envelopes, 35c per bbl addi- 
tional. 

Note: Where contract is based on the fol- 
lowing named sacks, and sacks are furnished 
by the buyer, the following reduction in 
prices shall be made: 98-Ib cotton sacks, 40c; 
140-Ib jute sacks, 40c. 

Where flour is sold in bulk, and packages 
furnished by the buyer, the invoice price 
shall be arrived at in the following manner: 
Add to bulk price 7% per cent of the per 
barrel cost of the size of packages in which 
the flour is to be shipped. 


Where flour is sold in bulk and the flour 
is ship in mill sacks, the mill shall add 
to price the ruling price for 98's, 
cotton, and thereupon apply the above 
differentials to such packages as are actu- 
ally shipped. 

er or buyer may not have the option 
of shipping flour in cotton or jute sacks 
where either has been specified at time of 
sale, unless both parties agree to these 
changes at time of shipment. 


Rules for Import Licenses 
Wasuineoton, D. C., May 18.—The War 
Trade Board announced yesterday that, 
in co-operation with the United States 
Food Administration, — licenses for 
wheat and wheat flour be issued only 





the condition that the applicants 
ag a@ written guaranty that will 
not sell the wheat or wheat flour so im- 


ported to any person, firm or tion, 
or wine f price, without first securing the 
app of the Food Administration or 
its duly appointed agents, and that, in the 
sale or distribution of such wheat or flour 
they will be erned by the rules and 

tions of the Food Administration. 


Food Administration has appointed 
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shipments do not exceed 25 

196 Ibs each or less. Such ship- 
ments may be imported into the United 
States from Canada without individual 
import licenses. 


EB 
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Ricuarp B. Warrovus. 





inal Patapseo Structures at Ellicott 
City by Fire—Loss $268,000 

Bautimone, Mp., May 21.—(Special 
Telegram )—Fire of unknown origin Sat- 
urday night destroyed the last of the old 

gs forming the ori Pa 
ss Mills, built in 1774 at E 
City, Md., and owned and operated by the 
C. A. Gambrill Mfg. Co. The burned 
structure was Mill A, five stories high 
and of 500 bbls daily capacity, which of 
late had been used for manufacturin, 
corn meal and prepared cake flour, an 
for storage purposes. 

'The fire started on the third floor of the 
mill, in a lot of empty cartons. The loss, 
including the ~b 500 bbls flour, 
4,000 bus of corn, 3,000 bus of oats, and 
a lot of soda, sugar and lard, sacks and 
cartons, was complete, and estimated at 
about $268,000, covered by insurance. 
General wheat and corn stocks were in 
new concrete elevators, and not dam ; 

President Macgill says the old plant 
will be laced with a fine modern one 
immediately. The trestle over the Pa- 
tapsco River, leading from the company’s 
property to the railroad tracks, is tem- 
porarily cut off, but will be ready for 
service in a day or two. The company’s 
new fireproof mill recently completed and 
put in operation, while within only five 
feet of blaze, grt damage and is 
running today as usual. 

This makes the fourth mill the Gambrill 
company has lost by fire, and the fire ad- 
justment will be the tenth in which it has 
figured, but as Treasurer Hayward points 
out, its troubles are over, since all its old 
mills are e and everything hereafter 
will be of the latest fireproof construction. 


Cuariss H. Dorsey. 





Victim of Ship Disaster 

August Denk, treasurer of the Fulton 
Bag & Cotton Mills, Atlanta, New York, 
St. Louis, New Orleans and Dallas, lost 
his life on the coastwise steamer City of 
Athens, which was rammed and sunk by 
a French warship, May 1, in a fog off 
Cape Romaine, near the Delaware coast. 





Export Trade of American Mills 

The Northwestern Miller has received 
the following letter from F. H. Price, 
export agent of the Millers’ National 
Federation: 

Will 
regret that my report to the Millers’ Na- 
tional Federation has apparently been 
somewhat misunderstood? The 
use of an ocean bill of y- 
ment for flour at yond cee Bo ate ex- 
port merely related to the terms of pay- 
ment and a uent of method 
of shipment, and was not intended to im- 
ply that American = in foreign mar- 

ets would cease or not be resumed. 
» I stated that “there 
will be on both si necessarily, a strong 
individual and personal effort to come to- 
omg and rebuild this important trade.” 

y these words I meant to the 
view that American millers in the future 
will have to conduct an extensive and sys- 
tematic selling campaign in foreign mar- 
kets. With exception of this misun- 
derstanding, I wholly agree with your 


views. 
F. H. Paice. 


New Licenses Required 

Cuicaco, It1., May 18. Hus- 
band, of the Federation, received a cable- 
gram yesterday from the Norwegian 
Grain and Flour Importers’ Association, 
Christiania, dated May 16, which reads as 
follows: “Please inform mills that have 
flour paid and stored account Norwegian 


ou kindly permit me to express 





importers export license, = 
ers will ee cae coe: 


Secretary fe 
a 
letin to iy ge millers their 
attention to ca and 
that this doubtless is in accord with the 
ro e recently — by the War 
Trade Board, under w certain quan- 
tities of foodstuffs are to be shi to 
Norway. Applications for rt ses 
should be made to License Division, Bu- 
reau of Exports, War Trade Board, 1435 


K Street N. W. shying ow i Cc. 
r H. Cmarren. 





DOMESTIC TRADE SUMMARY 


Flour Steady—Demand Absorbs Limited Of- 
ferings—All Substitutes in Ample Sup- 
ply and Dull—Millfeed Neglected 

{Special Telegrams to The Northwestern 
Miller—Quotations subject to confirmation.] 

Puraperpaia, Pa. May 21.—Flour 
generally steady, with demand to 
the limited offerings. Quotations, to ar- 
rive, per 196 Ibs, packed in 98-lb cotton 
sacks: winter wheat 100 per 
$10.75@11.25; y io 
cent flour, $11@11.25; spring wheat 100 
per cent flour, $10.50@10.75. Rye flour 
freely offered, dull, and weaker at $11.50 
@13 bbl, in sacks, as to gee. Wheat- 
flour substitutes plentiful, and prices 
favor buyers. 





Samuet S. DantrEts. 


Sr. Louis, Mo., May 21.—Flour market 
remains inactive. Offerings are light, and 
buying restricted. A few small lots of 
ur and meal are being sold, other- 
wise demand for substitutes is dull. 
Wheat feed scarce and wanted. Corn 
bran in better request, but other feed- 
stuffs neglected. Perer Deruen. 


Boston, Mass., May 21.—Some Minne- 
apolis mills are offering 100 per cent pat- 
ent at $9.20 in sacks, with other Minne- 
apolis mills quoting $10.85 for the same 
per cent patent; very little offering. 
Corn meal and all flour substitutes are in 
full supply, with practically no demand, 
and prices easy. Nothing doing in mill- 
feed. Louis W. DePass. 


Southwestern Millers’ Recom- 
mendations 

Kansas Crry, Mo., May 18.—At a two- 
day meeting of the board 6f directors of 
the Southwestern Millers’ League, in com- 
pany with about 20 other millers from 
various parts of the Southwest, a pro- 
gramme for suggested ration of mills 
on the new c was 
mitted in the form of a 
Hunt, divisional i 
quest that he. place it for consideration 
before the Milling Division. 

The suggested programme is based 
principally upon the allowance to millers 
of a maximum margin to cover cost of 
manufacture, selling and profit of $1.40 
per bbl on the flour and resultant feed, 
the feed prices to be fixed from time to 
time by the Food Administration. Sup- 

recommendations are that no 
new or increased sr iy Ba ef be per- 
charged to the 


day the order is taken, that rules — 
ing use of substitutes be abolished, effec- 





. tive July 31, that failure to carry out 


contracts be penalized by revocation of 
the offender’s license, and that all sales 
of wheat Fe pine be made on draft basis. 

ef embodying these recommen- 
dations was prepared and signed by a 
special committee composed of L. E. 
Moses, Charles L. Roos, Frank Kell, W. 
B. Dunwoody, A. R. Kinney, H. Dittmer 

Johnson 


and H, E. 
R. E. Sreaure. 


Nebraska Master Bakers’ Association 
The annual m of the Nebraska 
Master Bakers’ ation was held at 
oo May 8. The was held at 
same that the Nebraska bakers 
organized their Bakers’ Service Board. 
‘There was an attendance of about 250 


bakers. ; 

Robert Teviotdale, of Grand Island, 
was elected president; Edward Bergeron, 
of Fairbury, vice-president; E. B. Ran- 
som, Omaha, secretary, and J. J. Markey, 
of Omaha, treasurer. Thomas Lewis, of 
Norfolk, Charles W. Ortman, of Omaha, 
and Thomas McKay, of Lincoln, form the 
executive committee. 





vising 





May 22, 1918 
THE WEEK'S FLOUR OUTPUT 


Production of Flour at Milling Centers—Per- 
centages of Activity of Mills Compared 
with Maximum Output 

The attached table gives the flour output 
at milling centers for the last two weeks, 
with comparisons, in bbls: May 19 May 20 

May 18 Mayil 1917 1916 
Minneapolis ....212,445 175,920 847,895 278,760 
Duluth-Superior 7,035 17,800 381,650 22,640 











Milwaukee ..... 9,000 8,000 12,000 9,000 

Totals ....... 228,480 201,720 391,545 310,400 
Outside mills*.. 95,855 ...... 178,215 ...... 

Ag’gate sprg.324,335 ...... 564,760 ...... 
St, Louis ...... 21,250 10,800 19,500 29,600 
St. Louist ..... 20,900 28,000 45,200 44,200 
Buffalo ........ 81,600 109,550 135,450 82,27: 
Rochester ..... 6,700 7,200 12,300 12,700 
Chicago ....... 9,250 8,600 28,750 21,500 


Kansas City.... 16,200 17,650 69,000 41,9 
Kansas Cityt.. Merri 150,315 188,350 161,975 


Toledo ........ 2 8,700 21,700 25,200 
Toledof ....... 27,025 14,540 47,860 69,750 
Nashville** .... 40,610 48,610 112,150 97,205 
Portland, Oreg.. 20,840 26,760 22,825 ...... 
Seattle ........ 4,195 8,290 14,480 16,580 
Tacoma ....... 41,660 35,110 30,910 23,620 





PERCENTAGES OF ACTIVITY 


The following table shows the percentages 
of activity of mills at various points, The 
figures represent the relation of actual week- 
ly output of flour, as reported to The North- 
western Miller,” to possible output on full- 
time schedule, operating six days per week: 

May 19 May 20 


May 18 anes * a 1917 1916 


Minneapolis ....... 41 67 58 
Duluth-Superior .. 21 62 88 63 
Outside mills* .... 38 34 70 45 
Average spring... 39 35 69 55 
Milwaukee ........ 70 66 92 37 
St. Louis ......... 42 21 40 72 
St. Louisft>........ 27 36 60 73 
BWOIEOI® nse cccarece 49 66 81 49 
Rochester ........ 33 35 61 63 
Chicago ......+++. 24 21 91 7 
Kansas City ...... 19 21 82 57 
Kansas Cityt ..... 43 48 65 64 
TOO .ccccessese 3 18 465 53 
Toledof .........4. 36 23 62 
Nashville** ....... 81 28 71 61 
Portland, Oregon... 63 81 68 
Seattle ......0se06 61 39 35 41 
Tacoma .......++s 72 61 54 42 
Potala. ..vcsarecss 40 40 66 56 
Minnesota-Dakotas 39 35 69 55 
Other states ...... 41 40 64 57 
*Minnesota, Dakota and “Iowa mills, out- 


side of Minneapolis and Duluth. 

tFlour made by mills outside of St. Louis, 
but controlled in that city. 

tFlour made by group of Missouri River, 
Kansas and Oklahoma mills outside of Kan- 
sas City. 

{Flour made by central states mills, in 
cluding those of Toledo. 

**Flour made by southeastern mills, in 
cluding Nashville. 





United States Visible Grain Supply 


Visible supply of grain in the United State: 
in bushels (000’s omitted): 


May 18 
Wheat Corn Oats Rye Br 
Baltimore 22 698 2,716 45 2 
Boeton ...... 4 191 962 6 136 
Buffalo ..... 498 1,210 2,048 69 2 
Chicago 426 4,523 2,918 489 4 
Detroit ..... 74 76 128 28 
Duluth ..... 124 23 89 6 2 
Galveston ... 22 567 Seer 4 
Indianapolis. 39 890 879 1 
Kansas City. 69 2,307 902 102 
Milwaukee... 1 812 179 44 ) 
Minneapolis. . 56 635 860 145 1,0/ 
New Orleans, _6 655 3,204 we 
Newp. News es eee 478 
New York 59 309 1,447 $3 OB 
Omaha ..... 14 1,132 1,042 11 4 
Peoria ...... 37 162 244 
Philadelphia. 78 404 1,817 g 6 
Louis .. 9 438 743 5 
Toledo ...... 89 171 356 101 397 
Lakes ......+. 25 “ee 91 
Totals...... 1,566 15,118 20,514 1,085 3,5 
May 11, 1918 1,872 15,424 21,396 952 4,1/ 
May 19, 1917 80,173 3,872 22,907 1,189 2,7° 
May 20, 1916 45,338 17,112 18,753 1,382 2,19 
May 22, 1916 21,327 14,876 14,225 310 1,52 


Changes for the week: Decreases—Whe:'. 
306,000 bus; corn, 306,000; oats, 882,000; ba: 
ley, 574,000. Increase—Rye, 133,000 bus. 





Death of C. F. Hathaway 


Boston, Mass., May 18.—Charles Fran 
cis Hathaway, head of the baking firm 
of C. F. Hathaway & Sons, Cambridg:, 
Mass., died at his Sia in that city Ma) 
17. Mr. Hathaway was born in Mechanic 
Falls, Maine, in 1850. He first engage! 
in the business in Bath, Maine, |) 
1876, and in 1882 came to Cambridge an: 
ieee a bakery under the name of C. 

athaway. 

In 1899 he took his oldest son, Leste: 
G., into partnership with him, an‘ 
changed the name of the firm to C. I. 
Hathaway & Son. The business was rc 

in 1912 by adding the thre: 
other sons of Mr. Hathaway to the firm 
Their ae fe in North Cambridg: 
was one of the finest in the state, and th 
products made there have a wide reput@- 


tion. 
Louris W. DePass. 
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Milling Division Issues Bulletin Directing all Wheat Flour Millers Operating 
Mills of 75 Bbis Capacity and Over to Submit Reports for Year— 
Adjustment Planned to Bring Operations Within Spirit 

of Agreement With Food Administration 


The Milling Division of the United 
States Food Administration has issued 
the following bulletin (Form No. MD. 
1310) to all wheat flour millers operating 
mills of 75 bbls rated capacity and over: 

With the termination of the crop year, 
it becomes essential that an scons 
of each mill’s operation be rendered, an 
such adjustments effected as will bring 
the mill’s performance well within the 
spirit of t a an with, and the 
regulations of, the Food Administration. 


ALLOTMENT BASIS 


It is obviously desirable that the season 
to be considered should terminate June 
30, 1918, coincidently with the termination 
of the government wheat crop year. The 
regulations took effect Sept: 10, 1917. The 
period to which the profit regulation is 
applicable is therefore Sept. 10, 1917, to 
June 30, 1918. If desired, for conven- 
ience in pay cp Sept. 1 may be sub- 
stituted for Sept. 10. 

The proportionate allotment of avail- 
able wheat from this season’s crop to each 
mill for this 10 months’ period will there- 
fore be reckoned on the basis of five-sixths 
of the mill’s average annual grind for the 
years 1914, 1915, 1916. 


RECOMMENDATION OF COMMITTEE 


At the suggestion of the Milling Divi- 
sion, Dr. Frank W. Taussig, of the United 
States Tariff Commission, was requested 
by the Food Administration to organize 
and act as chairman of a committee to 
consider the operations and reports of the 
mills under the existing rules and regula- 
tions of the Food Administration, and to 
make recommendations as to certain 
problems of accounting and operation 
about which doubt or confusion existed. 
The committee has suggested that the re- 
ports of the mills be revised to conform 
to the new suggestions of the committee, 
which involve important additions to de- 
tail, some changes in form, and a few 
changes in substance. 

In order to clarify the situation and to 
bring all these different items of opera- 
tion into proper adjustment as of April 
1, Dr. Taussig’s committee has recom- 
mended that a special seven months’ re- 
port covering the entire Bg wy Septem- 
ber-March inclusive, should be prepared. 
Blank forms for this are now in the pro- 
cess of preparation. At the same time 
with the form for the summarized seven 
months’ report, or shortly after, will fol- 
low blanks for reports for each month 
from April 1, 1918, to June 30, 1918. 
Mills should, in the interval until these 
new forms are received, adjust their ac- 
counting system to conform with the sug- 
gestions contained in the present circular, 
and should be prepared to make the new 
reports promptly. 

THE BOOKS OF THE MILL 


The accounting system of every mill 
over 75 bbls of rated capacity should be 
in conformity with proper and recognized 
business practices, and should show in de- 
tail such items as wili intelligently reflect 
the operation of the mill. The mill’s 
books should make segregation of the fol- 
lowing: 1, flour milling operation; 2, 
coarse grain milling operation; 3, jobbing 
and retailing operation; 4, elevator op- 
cree distinguished as indicated here- 
atter, 

THE NEW REPORTS 


In the reports to the Food Adminis- 
tration the items of expense for the pur- 
pose of determining the. allowable profit 
under Food Administration control s d 
be separately ng as — aoe cost 
of manufacture; cost of selling; (c 
plant oleae ts be Sacrare gs : 
ciently to make clear each charge); (d) 
depreciation—not to exceed Sc per bbl of 
output, based upon average production 
of 1914-15-16; (e) taxes (except income 
and excess profit taxes); (f) insurance; 
(g) interest (other than interest on in- 
vestment) ; (h) loss actually realized from 
bad debts attributable to the period of 
regulation (to be itemized). 

Mills will be asked to itemize the in- 
crease (if any) in expense since Sept. 10 


(or Sept. 1) for salaries, advertising, and 
sales organization. 


RESERVES 

Reserve items should not be included 
in the foregoing. They may be reported 
separately and will be considered on their 
merits, and for this purpose should be 
accompanied by explanation in sufficient 
detail for clear understanding of their 
purpose and justification. Such possible 
reserve items are reserves for: 

(a) Reduced activity or anticipated re- 
duction in activity resulting from the 
eration of the regulations of the Food 
Administration. inevitable inequali- 
ties in the allotment of wheat, or the pos- 
pans | that mills in certain territories 
may during the early part of the ensuing 
crop year be unable to secure supplies of 
wheat will be considered in this connec- 


tion. 
(Continued on page 622.) 





WINNIPEG MANAGER RETIRES 


W. E,. Milner Succeeded by A. BR. Macdonald 
in Office Management of Maple Leaf 
Milling Co., Ltd. 

Toronto, Ont., May 18.—The mana 





ment of the Winnipeg office of the Maple - 


Leaf Milling Co., Ltd., has undergone a 
chan W. E. Milner, who has held the 
position for a number of years, has re- 
tired and is succeeded by A. R. Macdon- 
ald, formerly secretary to the Board of 
Grain Supervisors for Canada. This ap- 
pointment carries with it the executive 
responsibility of the Maple Leaf com- 
pany’s grain business in Winnipeg and its 
flour mills at Kenora, Brandon and Medi- 
cine Hat. The field of western manage- 
ment extends from Fort William to Vic- 
toria and Prince Rupert. 

Mr. Milner, the retiring manager, has 
been an active and successful member of 
the Winnipeg grain trade for a number 
of years. In that time he has done good 
work on the council of the exchange, and 
served one year as its president. While 
still a young man, Mr. Milner has been 
feeling the strain of business and has re- 
solved to take a rest. He has two sons at 
the front in France, which is a great 
cause of anxiety and a contributing fac- 
tor in his decision to retire from business 
for a time. 

Mr. Macdonald, who succeeds to the 
position, has been through all executive 
departments of the grain and milling busi- 
ness, and is well fitted by his training for 
this new position. His experience of mill- 
ing was obtained with the Vancouver 
Milling & Grain Co., Ltd., whose extensive 
British Columbia trade he helped to or- 
ganize and develop. In the grain trade 
his most recent responsibility was as as- 
sistant in the management of the Domin- 
ion government’s ‘terminal elevator sys- 
tem in western Canada. Mr. Macdonald 
has qualifications as an organizer that will 
be of the greatest advantage in his new 
occupation. 

A. H. Batrey. 





Concrete Vessels a Success 

Wasuineton, D. C., May 18.—In addi- 
tion to the recent expansion of the steel 
shipbuilding programme which will cause 
the enlargement of a great many of the 
yards, the Shipping Board has authorized 
the construction of 58 concrete vessels, 
most of which will be of 7,500 tons. These 
vessels will be built in five government 

ards, two of which will be located on the 
Pacific Coast and the remaining three on 
the Atlantic and the Gulf. The sites thus 
far selected are San Francisco, San Diego, 
and bares sag N. C. 

The decision to proceed with concrete 
shipbuilding beyond the experimental 
stage is based on recent favorable reports 
of the behavior of the Faith, the first 
large concrete vessel constructed in the 
United States, during her trial trips. On 
her second trial she was sent to sea with- 
out cargo, the most severe test, experts 
declare, to which a vessel fa subject- 
ed. According to reports to Washington 
from the eering delegation sent to 
the Pacific Coast to inspect the vessel and 


report on her seaworthiness, she has be- 
haved most satisfactorily under this 
severe test. 

Officials of the Shipping Board believe 
that much improvement fs possible over 
the design and construction of the Faith. 
They feel that if this first vessel of con- 
crete construction shows even fair abili- 
ties as a carrier, the future of concrete 
ships is bright. 

Ricuarp B. Wartrovs. 





DEATH OF R. P. ANNAN, SR. 


President of the Annan-Burg Grain & Mill- 
ing Co. Stricken with Paralysis—A 
Veteran of the Civil War 


Sr. Louis, Mo., May 21.—(Special Tele- 
gram)-——Roger P. Annan, Sr., died at his 
home here Monday, May 20, aged 77 years, 
after a lingering illness which had kept 
him confi to his home for the last three 
years. He was president of the Annan- 








The Late Roger P. Annan, Sr. 


Burg Grain & Milling Co., which was 
established in 1880. Mr. Annan was born 
in Chamberlain, Md., and served in Stew- 
art’s Cavalry, Confederate army, during 
the Civil War. Death practically was the 
result of a stroke of paralysis suffered a 
week ago. He is survived by his widow, 
two daughters and two sons, 
Perer Deruen. 





Grain and Flour Stocks 

The commercial stocks of wheat report- 
ed to the United States Department of 
Agriculture in a food survey on May 1, 
1918, amounted to 24,589,240 bus. This 
is not an estimate of total commercial 
stocks of the country, but shows stocks 
actually reported. These stocks were held 
by 9,044 firms out of a total of 9,712 sub- 
mitting reports, and were slightly more 
than 40 per cent of the stocks held by the 
same firms on May 1, 1917. These figures 
do not include stocks on farms for which 
no data are available. 

The commercial visible supply figures 
for the nearest date, as published by the 
Chicago Board of Trade, showed only 
2,777,000 bus, against 32,207,000 a year 
ago; while the Bradstreet figures showed 
7,572,000, against 32,831,000 for the same 
date in 1917. 

The commercial stocks of other cereals 
on May 1 were in round numbers as fol- 
lows: corn, 34,000,000 bus; oats, 40,000,000; 
barley, 10,000,000; rye, 3,000,000. These 
stocks represent the following percentages 
of the corresponding stocks on May 1, 
1917:.corn, 130 per cent; oats, 46; barley, 
116; rye, 110, 

The 


commercial stocks of flour and . 


meal were, in barrels: wheat flour (white), 
4,293,000; whole-wheat and graham flour, 
133,000; rye flour, 873,000; rye meal, 2,- 
504,000; barley flour, 803,000; barley 
meal, 1,000,000 Ibs; corn flour, 24,000,000; 
granulated corn meal, 71,000,000; other 
corn meal, 40,000,000; buckwheat flour, 
23,000,000. 

These stocks represent the following 
ping oe of the commercial stocks on 

nd a year ago: wheat flour (white), 89 
per cent; whole-wheat and graham flour, 
166; rye flour, 732; rye meal, 393; corn 
flour, 677; granulated corn meal, 249; 
other corn meal, 225; buckwheat flour, 87. 
The stocks of barley flour and barley meal 
on hand May 1, 1917, were so as to 
make ahy comparison between them and 
present stocks on a percentage basis un- 
profitable. 
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CROP PROSPECT EXCELLENT 


Weather Ideal for Winter Wheat in South- 
west—Rain and Cool Weather Help 
Spring Wheat—Acreage Large 

Sr. Louis, Mo., May won a Tele-. 
gram)—Weather continues ideal, 
showery and cool. Wheat c conditions 
throughout Missouri and southern Illinois 
are splendid, and could not be improved 
upon. 

Perer Deruien. 
* # 
SPRING WHEAT CROP PROSPERING 

Heavy rains have fallen over practically 
all the Northwest in the last er days. 
As much as two inches are reported from 
certain sections in North Dakota. The 
only dry spot in the spring wheat belt at 
present is west of Havre, Mont. A little 
rain is reported throughout eastern Mon- 
tana this morning. 

Everything considered, the condition of 
the growing spring wheat crop is very 
promising. The crop is well rooted, the 
stand even, and color good. If the present 
condition holds until harvest, there is no 
doubt that the Northwest will reap one of 
the biggest crops on record. 

Figures are as yet unobtainable in re- 
gard to acreage, but all indications are 
that a record one has been planted. 





NEW REVENUE LEGISLATION 





Congressmen Hesitate to Undertake Measure 
Recommended by Secretary McAdoo 
at the Present Session 


Wasuinoton, D. C., May 18.—Official 
Washington is now vieoting with the 
problem of whether or not additional rev- 
enue legislation should be enacted dur- 
ing the present session. Secretary of the 
Treasury McAdoo has already advised 
congressional leaders of his desire that 
such legislation be placed on the statute- 
books before adjournment of the present 
Congress. However, this has raised a 
storm, and it is likely that the President’s 
personal support for the McAdoo recom- 
mendation will be necessary to secure 
action on it. Thus far the President has 
not made known his wishes in the matter. 

Leaders in both Senate and House, of 
both parties, are opposed to taking up 
amendments to the tax laws now. This 
opposition for the most part finds its 
origin in a desire among members of Con- 
gress to adjourn as early as possible and 
return home to mend political fences and 
prepare for the fall elections. Aside from 
this, however, it is being pointed out that 
the levying of new taxes will be a most 
bothersome preliminary to the fall sena- 
torial and congressional elections for can- 
didates of both parties. 

Revenue legislation will necessarily be 
counted essential war legislation and, as 
such, will command the support of Re- 
publicans as well as Democrats. It will 
pinch the home constituencies, and, al- 
though the individual member of Congress 
will have little to do with its drafting, 
nevertheless he will be blamed. In conse- 

uence, considering the political phases of 

the situation, he is most anxious to post- 
pone the additional taxes until after he 
has secured the new two years’ lease of 
political life. 

On the other hand, it is pointed out that 
there is no adequate time for the enact- 
ment of revenue legislation at the short 
session of Congress. This lack will be 
magnified, it is stated, by the pressure of 
the many other war measures which will 
claim the attention of Congress at the 
next session. 

Among the cabinet members opposed 
to revenue legislation during the present 
session is Postmaster-General Burleson, 
who sees in it the possibility of modifica- 
tion of the new zonal postage rates on 
second-class matter. Members of Con- 
gress have been able to withstand the 
strong "ey me for repeal of this legisla- 
tion, which hecomes effective July 1, thus 
far, by saying that no revenue legislation 
would be taken up at the present session. 

Although the President’s attitude on 
the matter of new revenue by taxation is 
not yet clear, it is usual for him to sup- 
port the recommendations of Secretary 
McAdoo. For this reason a great many 
members of Congress have already recon- 
ciled themselves to spending the summer 
at the capitol. 

Ricuarp B. Warrovs. 
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Minneapouis, Tuespay, May 21, 1918 


The Minneapolis wheat flour output last 
week increased 36,525 bbls. The mills 
made (week ending May 18) 212,445 bbls, 
against 347,895 in 1917, 278,760 in 1916, 
and $28,070 in 1915. Today, 191% mills are 
in operation. 








Aside from the continued dullness, 
there is no feature to the flour market, 
according to Minneapolis millers. The 
trade wants wheat flour, but there is none 
to be had. Mills are being called upon to 
offer more and more to the government, 
and with the output decreasing, what little 
they have for distribution among their 
trade is hardly a drop in the bucket com- 
pared with needs. 

Eastern advices are that all the prin- 
cipal markets there are simply. swamped 
with rye flour. Heretofore, the consump- 
tion of rye in the United States has been 
very limited. On this crop, however, some 
of the Minneapolis mills alone have made 
more rye flour than is ordinarily consumed 
in one year. It is not to be wondered at, 
therefore, that the trade has been unable 
to absorb the heavy production, especially 
since rye is not considered as a substitute. 

Millers are now advocating that the 
Food Administration lift the bars against 
rye flour and have it treated as a sub- 
stitute, for the next 30 to 60 days. They 
believe this would clarify the situation 
and assist materially in cleaning up sur- 
plus stocks. throughout the country. As 
it is, they say that bakers are conserving 
rye instead of wheat flour. 

Substitutes of all kinds are slow. It is 
expected that there will be very little 
wheat left to grind after June 10. If 
this proves to be the case, millers look for 
the demand for barley flour to pick up. 
A much better grade of flour is now being 
made than formerly by some of the mills. 
They are more careful in their selection 
of the grain, and are making a patent bar- 
ley flour that will compare favorably in 
color with wheat flour. They believe that 
the trade, when it becomes acquainted 
with it, will take more kindly to barley 
than in the past. 

White corn flour has been selling rather 
freely right along. Bakers have preferred 
this substitute in preference to others, 
because of its color. With the approach 
of warmer weather, however, it is expect- 
ed that more trouble will be experienced 
in keeping corn flour sweet and cool, and 
that consumers will switch to barley and 
rye products. Even now, many markets 
are complaining that they are overstocked 
with corn and t severe losses 
are facing them through deterioration. 

A little oat flour is being made in Min- 
neapolis. This is giving very good satis- 
faction, and the demand for it is increas- 
ing, notwithstanding it costs proportion- 
ately more than either corn, rye or barley 
flour. The one Minneapolis mill that has 
been grinding rice flour has ceased oper- 
ating on this cereal. The demand for it 
is limited, owing to its relatively high cost. 

Minneapolis mills quote standard 100 
per cent wheat flour at $8.50@10.20 bbl; 
barley flour, $9@10; pure fancy patent 
rye, $9.55@10.35; medium rye, 30@ 
9.85; dark rye, $8.75@9; rice flour, $18,— 
in 98-Ilb cotton sacks, f.o.b. here. White 
corn flour is held at $9.10@10.35 and yel- 
low corn flour at $8.50@9.10 bbl, in 100- 
Ib sacks. ta 


Millfeed is quiet and unsettled, follow- 
ing the readjustment of prices a week 
. Mills sent out quotations based on 
oe hee method of figuring values, before 
word was received that schedule did 


not take effect until June 7. However, 


since they have so little wheat feed to 
offer, they have allowed their new quota- 
tions to stand. 

One city mill is still asking old prices 
for red dog. It is pointed out that mills 
ean sell dog, or any other wheat feed, 
up to and incleiag une 7, at the old 
basis of prices, and have the privilege of 
delivering same any time within 30 days 
from the date of sale. In other words, a 


mill could sell red dog on June 6 at $15 
ton over the bulk price of bran, and de- 
liver same up to and including July 6. 
Buyers taking hold of this feed after 
June 7, however, would have to sell at $2 
ton over bran, under the new arrange- 
ment, 

The production of wheat feeds is at 
minimum, and most of it is going out in 
mixed cars. Occasionally a mill has a car 
or two to offer, but this is rare. 

Rye middlings are in fairly good re- 
quest, but substitute feeds of various 
kinds are slow and inactive. Buyers fight 
shy of corn feed, not only because of its 
high price, but also because of the danger 
of its heating and spoiling before it could 
be disposed of. Some have already sus- 
tained losses on this account. — 

The demand for barley feed with some 
is good. Others say they cannot dis 
of their output to advantage. Like flour, 
however, millers believe there will soon be 
an improved demand for substitute feeds, 
because of the fact that there will be very 
little other feed made. 

Bran is quoted by mills at $28.25@ 
33.50 ton; standard middlings, $30.25@ 
35.20; red dog, $29.75@34.75; — barley 
feed, $80@33; corn feed meal, $45@47.50; 





rye middlings, $45@46, in 100-lb sacks, 
f.o.b, Minneapolis. 
LIEUTENANT EVERETT AT THE FRONT 

Lieutenant W. R. Everett, son of E. A. 
Everett, of Everett, Aughenbaugh & Co., 
Waseca, Minn., enlisted in the Royal Fly- 
ing Corps a year ago. He trained in To- 
ronto, and later in Fort Worth, Texas. 
He went to the front the early part of this 
esa While he is an American officer, he 

as been assigned to one of the best 
British squadrons. 

The following interesting extract is 
from a letter, recently received, written 
by Lieutenant Everett to his father: 

“The more I see of this game the more I 
am glad that I’m over here. Several of 
our boys have been put down as missing 
since I last wrote you, and one has been 
sent to England with four bullets in his 
back. We Save been right in the midst of 
all this retreat over the old Somme battle- 
ground and have come out with much 
honor. 

“Our squadron in one of its low-bomb- 





Lieutenant W. R. Everett 


ing shows broke up a Hun attack and 
received a letter of praise from Sir 
Douglas Haig. Also, yesterday, it was 
reviewed by Kin George of England, but 
I, with my usual luck, had just left the 
airdome on some errand not ten minutes 
before he arrived. I’m so disappointed. 
It was a chance to see and ve robably 
to say ‘Yes’ or ‘No, your Majesty’ to 
royalty and I don’t expect Ill ever have 
the opportunity again. 


PACIFIC COAST WHEAT AT MINNEAPOLIS 


Minneapolis mills in the last week have 
received more wheat than for some months 
past. While the increased receipts were 
due in a large measure to northwestern 
farmers disposing of their surplus in ac- 
cordance with orders from Washington to 
sell by May 15, at the same time, compara- 
tively large quantities of Pacific Coast 
wheat have arrived. Monday’s receipts 
included 127 cars of white ter wheat. 


GOVERNMENT WANTS FLOUR 


The Minneapolis office of the Milling 
Division is sending a circular to mills in 
this zone advising them that they must 
immediately offer to the ernment 42 
per cent of their estimated May and June 
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output. A great many mills have already 
done this, but there are some which have 
not yet responded. Further delay will 
not be tolerated. If a mill is unable to 
offer at least a minimum carload of 310 
bbls, it should advise the Milling Division 
to that effect. 

If any mills have made more flour since 
February than they expected to, and have 
not supplied their full 30 per cent quota 
to the Food Administration for the months 
of February, March and April, they are 
expected to tender the government a 
quantity equal to the deficit at once. 


MINNEAPOLIS MILLS IN OPERATION 


Of the 27 Minneapolis mills the follow- 
ing 1914 were in operation May 21: 

Atkinson Milling Co.’s mill. 

Barber Milling Co., Cataract mill. 

Century Milling Co.’s mill. 

Clarx Milling Co.’s mill. 

National Milling Co., Dakota mill. 

Northwestern Consolidated Milling Co., A, 
B, EB and F mills. 

Pillsbury Flour Mills Co., A, Palisade and 
Lincoln mills. 

Russell-Miller Milling Co.’s mill. 

Washburn-Crosby Co., A (one-half), B, C, 
D, E, F and G mills. 


OUTPUT OF FLOUR SUBSTITUTES 
The following table shows the amount of 
rye flour, barley flour, corn flour, graham 
flour and rice flour made during the week 
ending May 18, 1918, as reported by four 
Minneapolis mills and 14 interior mills, in 
barrels: 








Rye Barley Corn G’ham Rice 

Mpls, ..... 15,448 20,471 19,962 3,149 3,397 

Interior ... 8,000 19,699 6,075 .... .... 
Totals... 23,448 40,170 25,037 


During week ending May 11, five Min- 
neapolis mills and 14 interior made the 
following amounts: 

Rye Barley Corn G’ham Rice 





Mpls, ..... 20,271 18,993 20,262 4,402 4,791 
Interior ... 13,795 22,956 2,432 ... 7,484 
Totals... 34,066 41,949 22,694 + 12,275 


FLOUR OUTPUT OF OUTSIDE MILLS 
Special reports of 43 mills outside of 
Minneapolis and Duluth, with a total 
capacity of 41,225 bbls, show that in the 
week ending May 18 they made 95,855 
bbls of flour, against 173,215 in 1917. 

Forty-three “outside” mills last week 
shipped 11,930 bbls of flour to foreign 
countries, against 355 in 1917. 

MIN NEAPOLIS-DULUTH WHEAT RECEIPTS 

Wheat receipts at Minneapolis and 
Duluth last week aggregated 1,254,000 
bus, a net decrease from the preceding 
week of 13,000 bus. At Minneapolis there 
was a decrease of 21,000 bus, and at Du- 
luth an increase of 8,000. 

For the week ended Saturday, May 18, 
receipts of wheat were as follows, in 
bushels (000’s omitted) : 

1918 1917 1916 1915 1914 
Minneapolis ..... 1,241 1,904 1,728 1,775 950 
DONE ae sche. 's *13 *785 1738 235 321 


Totals ........ 1,254 2,689 1,901 2,010 1,271 
Duluth, bonded.. ... wae. One 5 71 


Totals oe 
*Includes Canadian. 


CROP-YEAR RECEIPTS 

Receipts of wheat in Minneapolis and 

Duluth from Sept. 1, 1917, to May 18, 

1918, were as follows, with comparisons, i 
bushels (000’s omitted) : 


1917-18 1916-17 1915-16 1914-15 
++ 63,565 94,630 140,892 94,27) 


Minneapolis 








Duluth ....... 16,882 21,669 91,567 56,829 
Totals ...... 80,447 116,299 232,459 151,106 
Duluth, b’d’d.. ..... 9,279 11,926 1,851 








eee 125,578 244,384 152,957 
*Includes Canadian. 
Elevator stocks at Minneapolis and 
Duluth on May 18, in bushels (000's 


omitted), were: 


1918 1917 1916 1916 1914 
Minneapolis.. 56 5,975 9,816 4,023 13,050 
Duluth ...... *124 *6,578 10,567 2,356 4,824 

Totals .... 180 12,553 19,883 6,379 17,904 
Duluth, b’d’d. ... ....- 1,336 14 250 
TORRES eee bie eeoee 21,219 6,393 18,154 


*Includes Canadian. 

MINNESOTA MILL CLOSED 

The Minnesota Food Administrator has 
ordered the Waseca (Minn.) Milling Co. 
to suspend operations temporarily, pend- 
ing an investigation by the Milling Divi- 
jee which be started this week. “Se 
milling com is char with selling 
flour to foes eiteont the required 
quantity of substitutes. 

The Waseca Milling Co. operates 4 
small grist and cereal mill, and has n0 
connection whatever with Everett, Aug)- 
enbaugh & Co., of Waseca. 

(Continued on page 622.) 
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Kansas City, Mo., May 18, 1918 


— approaching 
the continuous operation of their plants, 
southwestern ers are enjoying ample 
opportunity to observe new-crop condi- 
tions and meditate upon the changes their 
industry has experienced the past season or 
may be subjected to during the season 
soon to begin. The known factors in the 
situation are that the wheat supply is ex- 
tremely limited and that the government 
needs for flour are the first consideration. 

Broadly classified, there are two kinds 
of mills: those entirely out of wheat and 
those that soon will be. When one of the 
latter has accumulated a carload of flour 
that can be sold to a domestic buyer, ref- 
erence is made to the sales records and 
shipment is made to the customer who 
seems to have fared least fortunately in 
the distribution of former shipments. 

Considering this abnormal situation, it 
is surprising that inquiry among quite a 
number of representative millers develops 
almost no eases where flour stocks in job- 
bers’ or retail merchants’ hands have 
reached the point of actual exhaustion, 
although instances are reported where 
bakers are experiencing difficulty in se~ 
curing adequate. supplies. Several in- 
terior southwestern millers call attention 
to the liberal return of early purchases of 
surplus flour by consumers as an indica- 
tion that the public is in position to weath- 
er a few weeks during which newly milled 
flour must go almost entirely for gov- 
ernment or allied account. 

Changes in flour quotations during the 
week were unimportant, local mills quot- 
ing a range of $9.60@10.10, bulk, per bbl, 
depending on the differing manufactuting 
cost. Brokers handled a few carloads of 
Missouri soft wheat flour at around $11.50 
bbl, in sacks, and scattered purchases of 
single carloads of hard wheat flour from 
small mills in Kansas and Nebraska‘ were 
reported at figures ranging upwards from 
$10.25 bbl, in sacks. 


SUBSTITUTES FURTHER DEPRESSED 

Mill quotations on corn products show 
little change from a week ago, in 
the absence of any important uction 
or advance in corn values. Inquiries for 
offers were very few. Kiln-dried white 
corn flour is quoted at $5.20@5.35 per 100 
lbs, and yellow at $5@5.10, in cotton; 
white pearl meal at $4.30@4.60, and yel- 
low pearl at $4@4.25. It is said, however, 
that meal changed ownership among re- 
handlers at 25@40c per 100 Ibs under mill 
quotations, and corn flour at nearly as 
great a discount. 

Rye flour has suffered quite as important 
a decline in price as though it was offi- 
cially classified as a substitute for wheat 
flour, being offered down to $10 bbl, in 
sacks, or $1@1.50 below last week’s range. 
The demand is flat. 

_ Barley flour is.again sharply lower, be- 
ng offered at $8.75@9, sacked, without 
akers, 

No transactions in rice flour were re- 
ported, but nominal quotations are said to 
be about unchanged at 9@91,4c per Ib. 

KANSAS CITY OUTPUT 

The output of Kansas City mills, repre- 
senting a weekly capacity of 82,200 bbls, 
with comparisons, as reported to The 
Northwestern Miller, is here shown: 








Undisturbed by 


Flour Pet. of 
output activity 
This weeks. ST ae.. Ck 16,200 19 
Last week ony i0e.abii cee 21 
Year ago ......, .. 59, 82 
Two years ago 57 





SOUTH WESTERN OUTPUT 


The Meer of 68 mills in Nebraska, 
Missouri, Oklahoma and Kansas, outside 


of Kansas City, as reported to The North- 
western Miller, is here shown: 


Flour Pet. 

Weekly output of ac- 

capacity - for week tivity 

This week ....... 293,520 128,931 43 
Last week ....... 309,120 150,316 48 
~ Year ago .......+. 288,420 188,361 65 
Two years ago ... 253,020 161,977 64 
Export shipments by reporting mills 


were 10,414 bbls this week, 7,765 last week, 
3,450 a year ago and 17,587 two years ago. 

Of the mills reporting, 35 report .- 
mestic business good, 6 fair, and 17 slow. 


VANISHING MILLFEED OFFERINGS 


The approaching date on which the re- 
vised wheat millfeed regulations become 
effective has excited very little interest, 
because of the relatively broad demand 
for the limited feed production of mills 
operating on greatly reduced schedules. 
Not the slightest trouble is being —— 
enced in disposing of all shorts, middlings 
or mill-run at the prevailing premium 
over the bran basis, as would be expected 
were such a radical reduction in prices 
impending during a time of normal mill- 
ing operations. Local mills quote bran, 
per 100-Ib sack, at $1.60@1.65, brown 
shorts at $1.70@1.75, and gray shorts at 
$2.05@2.10. 

Corn bran is in moderate request at 

rices ranging $1.40@1.60 per 100-Ib sack, 

ominy feed at $2@2.20, barley feed, 

which shows quite a range in quality, at 
$1.30@1.60, and Kafir middlings at $2.20 
@2.25. 


THE WEATHER AND THE 


Unsettled weather, with showers or 
heavy rains a daily occurrence over much 
of the southwestern wheat territory, was 
the rule this week. Sections of eastern 
Kansas and Nebraska, where the soil was 
becoming dry enough to retard plant 
development, were visited by needed rain, 
and it now appears that nowhere in the 
entire territory is the wheat suffering an 
actual need of moisture. 

On the other hand, reports from many 
of the big wheat counties.of. Kansas and 
northern Oklahoma are daily becoming 
more optimistic as harvest time approach- 
es, a favorable comparison being made in 
this section with the condition that pre- 
vailed at this time in 1914, the year when 
the greatest whéat crop in the history of 
the Southwest was harvested. Nor is the 
improved condition of the fields confined 
to those located in the most favored sec- 
tions, as reports from some of the Kansas 
and Oklahoma counties, where the outlook 
admittedly was poor a month » Now 
indicate that the harvest will be much 
larger than had been anticipated. 

Only some unforeseen calamity can now 
prevent the harvesting of a highly satis- 
factory hard winter wheat crop, while a 
continuation of present favorable condi- 
tions might easily result in a total yield 
fully meeting the expectations of the most 
optimistic. Suarthersaare, the suspense is 
nearing an end, as harvest operations 
should begin in Oklahoma within three 
weeks, 


WHEAT 


J. C., KOSTER TO STAFFORD MILL 


John C. Koster has resigned as sales- 
manager of the Wichita (Kansas) Flour 
Mills Co., effective June 1, to become sec- 
retary and general sales-manager of the 
Stafford Flour Mills Co., which recently 
bought the Stafford, Kansas, mill of the 
Larabee Flour Mills Corporation. Mr. 
Koster was associated with the South- 
western Milling Co., Kansas City, a few 
years ago, and later went to Wichita to 
become connected with the sales depart- 
ment of the Red Star Milling Co. n, 
in 1914, the late William Kinney and his 
sons-in-law, J. H. Moore and G. M. Low- 

, established the Wichita Flour Mills 
Co., and built the “Daylight Mill” at 
Wichita, Mr. Koster became the com- 
pany’s first and, until now, only sales- 
manager. 


The Stafford Flour Mills Co. is a new 
corporation capitalized at $300,000, in 
which H. Kaufman and A. S. Barr, of 
Wichita, are the principal stockholders. 
Both are men of long and successful ex- 
perience in the grain business, but became 
identified with the milling industry only 
within the past year, when they bought the 
Imboden mill property at Wichita. They 
sold this mill, after operating it a short 
time, to the newly organized Imperial 
Mills Co., and immediately concluded the 
purchase of the Larabee property at Staf- 
ford, which is a modern type of 600-bbl 
mill. 

E. V. HOFFMAN HOME ON VISIT 


Emmett V. Hoffman, executive man- 
ager, Milling Division headquarters, New 
York, spent the week in Kansas City and 
Wichita visiting friends in the milling 
trade. Until fis connection with the 
Milling Division Mr. Hoffman was man- 
ager of the Bulte Mills of the Kansas 
Flour Mills Co., and active in the affairs 
of that company. 





Roy J. Anderson 


Who recently resigned his position as sales- 
manager of the Canadian Mill & Elevator 
Co., El Reno, Okla., to enter the army 


TO DEMONSTRATE GRAIN INSPECTION 


The Kansas state grain inspection de- 
partment, collaborating with the Federal 
Bureau of Markets, is perfecting plans 
for the practical demonstration of every 
phase of grain sampling and inspection at 
the Topeka Free Fair, the State Fair at 
Hutchinson, and the Wheat Show at 
Wichita. 

These events will be held during Sep- 
tember and October and, while it is usual 
for the finest samples of grain to be on 
exhibition, Chief Inspector George B. 
Ross, of the Kansas department, believes 
much will be accomplished if the 
gen growers of the state are made more 

ully acquainted with the manner of sam- 
pling, moisture testing and judging the 
grade of grain of every kind and quality 
grown in the state. 

Ample floor space has been engaged for 
a most complete demonstration at the ex- 

itions mentioned, and the co-operation 
of the officials of each has been assured. 


ESTABLISHES SALT LAKE CITY OFFICE 


D. F. Piazzek, in charge of Zone 5, 
Food Administration Grain Corporation, 
returned late this week from Salt Lake 
City, Utah, where he established a branch 
office in this zone, with M. H. Green, of 
Ogden, Utah, in charge. Mr. Piazzek also 
took over about 80,000 bus of wheat that 
had been accumulated for use in charit- 
able work by the the ladies’ auxiliary of 
the Mormon church, the grain being sur- 
rendered without protest when the scar- 
city and urgent need of wheat was ex- 
plained to the officers of the society. 


BARRISTERS TO THE RESCUE 


. Announcement is made that members of 
the Kansas City bar, 300 or 400 of them 
perhaps, will abandon other plans for 


.of the Kansas City Field Club 
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annual vacations this summer and volun- 
teer as privates in the army of men that 
will be required to harvest the Kansas 
wheat crop. That many of: the lawyers, 
including several judges of far more than 
local reputation, are much in earnest, is- 
indicated by the fact that late each after- 
noon they may be found at the grounds 
rforming 
such exercises as are best calculated to 
bring out latent capabilities when a pitch- 
fork is placed in their hands out beneath 
a harvest sun. 

As many of the attorneys were promi- 
nent athletes during their college days, 
and still more of them were reared on 
farms, the wheat-grower who discovers 
one or more members of the Kansas City 
bar among his harvesting crew may have 
excellent reasons for congratulating him- 
self, while another laudable feature of 
this plan of vacation is the determination 
of the attorneys to address gatherings of 
the people of the communities in which 
they may be working, on subjects pertain- 
ing to the successful prosecution of the 
war. 


NOTES 


J. H. MeNair, president of the Halstead 
(Kansas) Milling & Elevator Co., spent 
several days in town this week, on his re- 
turn from a southeastern trip. 


Leopold Gross., of W. P. Tanner-Gross 
& Co., New York, spent part of the 
week in town visiting Middleton Rose, 
manager of the company’s local office. He 
also called on mill connections in Wichita 
before returning East. 


John H. Moore, vice-president of the 
Wichita (Kansas) Flour Mills Co., in 
town this week, stated that he expects a 
200-acre ‘field of wheat on his farm near 
Ponca City, Okla., to yield more than” 20 
bus per acre. The outlook in Wichita 
territory is highly promising, too, he said. 


The condition of John Kelley, presi- 
dent of the Kelley Milling Co., news of 
whole illness was aniatiemncedl in this column 
last week, shows little change. His suf- 
fering was somewhat relieved as the result ~ 
of an operation performed a week ago, 
but his advanced age and the chronic 
nature of his trouble render his condition 
critical. 


The F. B. Clay Grain Co., started seven 
years ago by Frank B. Clay, formerly with 
the old Midland Elevator Co., has been 
incorporated, with Mr. Clay president, J. 
F. Leahy, recently with the E. E. Roahen 
Grain Co., vice-president, and R. W. 
Sampson, who leaves the position of traffic 
manager for the Terminal elevators, sec- 
retary and treasurer. 

Kafir and milo are quoted at $2.80@ 
2.85 per 100 Ibs, a decline of more than 
$1 from the high figures during the winter 
months. Local elevator stocks are nearly 
450,000 bus, and there is speculation in the 
trade as to the ownership of the grain, 
which in the absence of adequate hedging 
facilities must necessarily show a loss of 
rather dignified proportions. Two of the 
local mills have been grinding Kafir into 
flour in a small way, but their holdings of 
the grain in store are said to be unim- 
portant. 





WICHITA 


There is little to be said regarding mill- 
ing and flour trade conditions that would 
not be a repetition of statements made 
during any recent week. Local mills are 
running intermittently, the flour going 
mostly to the government or its allies. 

Reports indicate continued improve- 
ment in the condition of the growing 
wheat, and predictions made two weeks 
ago that Kansas will harvest 100,000,000 
bus are now considered inadequate, the 
same predictors having raised their ideas 
10,000,000 to 20,000,000 bus. 


NOTES 


T. J. Holdridge, vice-president of the 
Larabee Flour Mills Corporation, has 
moved to Kansas City, where the general 
offices of the company are soon to be 
established. ‘ 

A meeting of the directors of the Kan- 
sas Flour Mills Co. was held here last 
Tuesday. Among those present from 
out of town were L. E. Moses, president 
of the company, Kansas City, T. J. 
Holdridge, Jr., St. Joseph, Mo., R. W. 
Hoffman, Enterprise, Kansas, C. L. 
Moses, Great Bend, Kansas, and J. S.- 
Barnes, Pratt, Kansas. 
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The — of wheat flour by Chicago 
mills for week ending Saturday, May 
18, was estimated at 9,250 bbls, or 24 per 
cent of capacity, compared with 8,500, or 
21 per cent, last w 23,750, or 91 per 
cent, in 1917, and 15,250, or 55 per cent, 
in 1916. 

The wee of the Chicago mills is far be- 
low normal. There is but one mill in opera- 
tion. One has been idle three weeks, owing 
to a breakdown of its power plant. Within 
another week the output should show a 

of both wheat flour and substitutes, 
although not a full week’s run. The out- 
turn here shows products of wheat, barley 
and rye. 

A rather wide range of flour values is 
current in Chicago of late.. Some mills 
in the Northwest are presumably fixing 
their quotations on a low level in order to 
reduce their profits in line with what the 
Food Administration expects. A few 
in Minnesota have offered here as low as 
$10.50@10.75 bbl, cotton, for 100 per cent 
flour. Others have asked as high as $11.75 
@12. Two or three in Wisconsin, that 
have found it necessary to obtain wheat 
in Milwaukee, with a _ back-haul, are 
obliged to ask more for their flour than 


others. 

What applies to spring wheat flour is 
also true of offerings from the Southwest. 
Illinois retail merchants have a fairly 
liberal amount on hand. While there is 
little information offered as to cases of 
hoarding, several are known to have been 
obliged to give over flour supplies that 
were in excess of their allotments. 

As to substitutes, the demand is any- 
thing but satisfactory. Corn flour, rice 
flour and one or two other products are 
meeting with good demand. White corn 
flour is selling at $5.50@5.65 per 100 lbs, 
in sacks. Oat flour is another substitute 
that is coming into use, but the supply is 


limited. Rice flour is finding a ready 
sale. Rye flour has again had a set-back 
in price, and resales show that the quan- 


tity on hand is in excess of requirements. 


CORN MILLERS’ PROGRAMME 


Owing to the change of location of the 
mass convention of the American Corn 
Millers’ Federation from Washington, D. 
C., to Chicago, now scheduled for May 27- 
28, at the Congress Hotel, Secretary 
Douglas W. Lackey is meeting with diffi- 
culty in completing the programme. Some 
who could deliver addresses in Washing- 
ton find it impossible to come to Chicago, 
but several valuable papers will be read 
by men in the trade. 

While figures are not being given out 
by the Federation, it is said that the corn 
flour and meal not milled correctly and 
not meeting with success are found to 
have come from mills that are new in corn- 
milling. Secretary Lackey, in comment- 
ing on this subject, said late this week: 
“It was not a great many years ago that 
the wheat millers held back on their sales 
of flour during the hot summer months, 
fearing weevil and other troubles. Their 
method of rape 4 now is perfected, and 
their products will stand any sort of hot 
or cold weather. 

“The corn millers who are members of 
the Federation have likewise passed 
through that experimental stage, and we 
have yet to find a single complaint of a 
shipment from a member of this organi- 
zation. On the other hand, we know in 
one of the southeastern states of several 
thousand sacks of corn goods that are not 
suitable for human use. This meal and 
corn flour came from mills that sold at a 
price far below what the corn mills in 
that state could quote. 





“It is the desire of the Federation to 
educate the corn miller, and we hope 
through the mass convention to show how 
flour came from mills that sold at a 
the Federation will be of value to the new 
corn miller.” 

SEED CORN PLENTIFUL 

An interesting meeting was held here 
May 14 by representatives of the Depart- 
ment of Agriculture and the seed corn ad- 
ministrators and representatives of the 
Council of National Defense of the va- 
rious states interested in the seed corn 

tion. 

situation was gone over thoroughly, 
and reports in regard to supplies indicat- 
ed that there is enough seed corn ina 
high germinating condition for the first 
planting. As regards the second planting, 
it is a question between the administrators 
of the various states and the farmers. In 
Illinois there are indications of an excess 
of 50,000 bus after the second planting. 


NOTES 


With rfect weather, harvesting of 
winter wheat in southern Illinois is ex- 
pected to begin about June 15. 

New rye for 60-day shipment sold today 
at $1.75 for No. 2. That price was bid 
for more. Only 10,000 bus were offered 
at $1.85. 

Louis Blaustein, millers’ agent, Balti- 
more, was in Chicago Friday, on his way 
home, after —* three weeks amon 
his mill connections in the Northwest an 
Southwest. 

The grain trade has become impressed 
with the idea that stocks of corn and oats 
in interior elevators are not large or are 
being held back, as the car. supply has 
been sufficient to permit a large movement. 

A Chicago flour jobber, who found it 
rather difficult to sell a certain quantity 
of barley flour, somewhat less than a car 
to be used for food, disposed of- the same 
to a window shade manufacturing concern 
at $9 bbl. 

Habel, Armbruster & Larsen, flour 
merchants, Chicago, have installed ma-~ 
chinery and are now manufacturing about 
150 bbis oat flour daily, operating day and 
night. They are asking nominally $6.50 
per 10Q lbs for the flour. 

Clement B. Stern, San Diego, Cal., who 
still retains an interest in Bernhard Stern 
& Sons, Inc., Milwaukee, was in Chi y 
Monday, on his way to Milwaukee. Hie 
stopped at Omaha, Neb., and had a visit 
with Major Walter Stern. 

James W. Jackson, who has been con- 
fidential clerk in the office of Petersen 
Bros. & Co., Chicago, flour merchants and 
exporters, for 16 years, left Saturday for 
the Great Lakes Naval Training Station, 
to enter the wireless service. 

There has been further delay in the 
starting up of the new blending and stor- 
age plant of the Washburn-Crosby Co. 
being built at Clearing, Ill. Owing to the 
scarcity of certain equipment, mill 
will probably not be in operation for an- 
other month. 

Of the 118,755 bus of wheat in public 
elevators in Chicago, there are 22 different 
grades, 31,267 bus being No. 2 northern, 
19,537 bus No. 1 northern, 11,388 bus No. 
8 red. Of the other grades there are less 
than 10,000 bus each, and in most in- 
stances only about one car. 

“The car situation on western railroads 
is the best in a year,” says an official who 
specializes in this particular line. The 
small roads in Illinois that have been short 
of cars and are practically always short of 
boxcars have had a small surplus this 
week. Eastern roads also have more cars. 

Practically all the corn coming in now 
shows 18 per cent of moisture or less. The 
sample grade is averaging under this. 
Some of the No. 5 corn tests only 14 per 
cent. About 50 per cent of the receipts 


are of sample grade and No. 6, owing to 
the unusual content of damaged grain 


It has been impossible for farmers to sort 


their corn taken out of cribs sufficiently 
to permit of a high grading. 

Export buyers of oats have been out of 
the market all week. So far as known, 
the federal government made no pur- 
chases here. A little eastern cash demand 
existed, but it was below the normal. 
Country offerings were not large, with 
No. 3 white 1%4c over May for 15-da 
shipment. The movement has fallen o 
materially of late, due to farmers being 
busy plowing for and planting corn. 

The restrictions limiting the interest of 
individual s lators at any time to 
200,000 bus regarded as a good thing 
by the trade in general, It prevents o 
erators from unduly advancing or de- 
pressing prices by excessive D rag aes or 
sales at critical periods. t the same 
time it makes a nervous and erratic mar- 
ket, and fluctuations of 14% to 2c a day 
are common. The grain trade is inclined 
to be bearish, owing to weather conditions 
being favorable for crop development and 
the light speculative interest on the part 
of the general public, ~ 


WISCONSIN 

Mriwavkee, Wis., May 18.—The flour 
production of the Milwaukee mills, with 
a weekly capacity of 13,200 bbls, was 9,000 
this week, representing 70 per cent of 
capacity. Last week, mills with the same 
capacity turned out 8,000, or 60 per cent; 
a year ago, mills with a capacity of 12,000 
turned out 11,000, or 92 per cent. The rye 
flour production was. 3,500 bbls, against 
2,600 last week and none last year. 

The flour situation is unchanged. Mills 
are working on government contracts. 
Demand was brisk from all sources, but 
millers were unable to meet it. Receipts 
of wheat continue small, and allotments 
are meager. Local mills are gents, at 
$10 in cotton for 100 per cent war quality; 
outside mills, down to $8.75, cotton. 

Demand for rye flour showed some im- 

provement. Mills are grinding about half- 
time. All have plenty of orders on hand, 
and are making shipments as fast as the 
rye can be obtained. Prices are quoted 
at $11@13 for fancy white, and $8.75@ 
10.50 for dark, in cotton. There was a 
good inquiry from the East and South- 
west, while state and local business was 
fair. : 
There was very little southwestern pat- 
ent offered. Jobbers have small stocks 
on hand, and are holding at $10.50@11.25, 
cotton. Bakers bought fairly well. 

Barley flour quiet, and quoted at $10.50 
@I11 in cotton. The trade generally has 
good stocks on hand, and millers report 
light inquiry. 

Demand for corn flour continues > 
and mills are operating to capacity. Mill- 
ers report some sales for export. Corn 
meal was in good demand, and mills are 
holding at $5.25 per 100 lbs, cotton. Corn 
flour is quoted at $10.50, cotton. 

One of the local mills was running on 
oat flour this week, and reported a 
demand. It quoted at $12.40 in cotton. 

Wheat feeds were in brisk demand. 
Mills have nothing to offer, but jobbers 
receive a car occasionally. Rye feed was 
in better demand, and prices advanced 
$1 ton, with offerings light. Hominy feed 
was dull and difficult to sell. Shippers are 
offering at $44 ton in 100-lb sacks. There 
was practically no demand for barley 
feed. Shippers have considerable bought, 
and find difficulty in selling any but the 
choice. The state trade continues good 
in mixed cars. Stocks are light every- 
where. 





NOTES 

Schneider Bros. & Mader, Winneconne, 
are completing the installation of a new 
corn mill to supplement their wheat and 
rye flour units. 

A resolution has been adopted by the 
directors of the Chamber of Commerce 
changing the term “German” millet to 
“American” millet. 

The following have been elected to 
membership in the Chamber of Com- 
merce: Arthur C. Swallow, Louis Proko- 
povitz, William Bannon, Eugene Harvey 
and Walter J. Fitzgerald. 

The intensive loading committee of the 
Milwaukee car service commission of the 
American Railway Association has made 
public figures showing that the ] of 
flour and millstuffs during the last half 


of April was 70,068 Ibs per car, compared 
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_with 62,317 during the last half of De- 


cember, 1917. 

Flour mills at Superior are completin, 
exhaustive experiments in the manufac- 
ture of flour from soya beans, at the solici- 


’ tation of the Milling Division of the Unit- 


ed ‘States Grain Corporation. 

The Helmer Milling Co., Fond du Lac, 
has increased its capital stock to $100,00( 
to accommodate the growth of its busi- 
ness. The company operates a flour an 
feed mill, and a wholesale and retail flour 
and teed business, 
or te on > new Stratton-Ladish Mill- 

. mill is progressing favorably. 
Machine’ has been aaaek oil prompt 
delivery promised, so that within a rea- 
sonable length of time it will be installed. 
The new will have a capacity daily 0; 
3,000 bbls corn flour, 1,000 bbls rye flour 
and 700 tons feed. 

A movement has been started by the 
traffic managers of the Milwaukee, Chi- 
cago and other primary grain markets to 
pa ry the “Interior Terminal Market; 
Joint Traffic Committee” for the purpose 
of taking uniform action on transporta- 
tion matters of general or common in- 
terest to all markets. : 

H. C. Hansen, head miller of Willy « 
Co., Appleton, sustained fatal injuries by 
being thrown from a moving automobilc 
while attempting to recover his hat. Mr 
Hansen was a native of Denmark and 
came to America in 1883. He had been 
with Willy & Co. for 22 years, serving as 
head miler since 1908. 

L. D. Hinkley, a pioneer grain commis- 
sion dealer of Milwaukee and an early 
member of the Chamber of Commerce, 
died this week at the age of 79. Mr. 
Hinkley was the second white child born 
in “Waukesha County, Wisconsin, and 
served through the Civil War. Upon his 
retirement from the grain business, he 
became crop reporter for the Chicago, 
Milwaukee & St, Paul Railway. 

The Jackson Milling Co., Stevens Point, 
is distributing an edition of 5,000 20-page 
booklets, entitled “Thrifty Recipes for 
Thrifty Housewives,” to assist the promo- 
tion of the sale of substitute flours. The 
booklets are being sold at a nominal 
charge and the entire proceeds will be 
devoted to the Red Cross, to which the 
edition is. dedicated. The company is 
bearing all expenses of the publication and 


distribution. 
H. N. Wison. 





Tries Falsifying Invoices 

Failure to keep his flour consumption 
within the required limit and falsification 
of his invoices in an effort to hide his 
violation has cost Luigi Balsamo, a maca- 
roni manufacturer at Newark, N. J., his 
right to deal in any commodity licensed by 
the United States Food Administration. 
Effective May 15 his license has been rc- 
voked for the period of the war. 

Macaroni manufacturers are limited in 
the amount of wheat they may use to 70 
per cent of their requirements in 191’. 
When summoned to explain why he wa; 
exceeding this limit, B: claimed that 
he was not exceeding his quota—in fact, 
was using much less wheat than he did in 
1917. He was asked to produce his flour 
invoices for 1917. When submitted, they 
aroused the suspicions of the Food A‘ 
ministration investigator. 

Careful investigation showed that « 
fluid ink eradicator had been used and tlic 


dates had been changed, making it. ap- 
pear that the flour been delivered an 
used between February and July, 191’. 


Balsamo later admitted the fraud. 





Exports for Week Ending May 11, 1918 
Wheat Corn Flour Oats 
From— bus bus f 
New York... 247,000 
DORON ocsce ceeee. ‘evones 
Baltimore .. 
Newp. News. ..... 
N. Orleans. .922,000 2,704,000 
Galveston .. 8,000 1,587,000 


Tots., wk.930,000 4,610,000 
Prev. week.. 75,000 162,000 
U. K’gdom. .222,000 8,026,000 
Continent ..708,000 1,521,000 
Oth. countries 63,000 


. .. 980,000 4,610,000 


eeewe 


97,000 4,532,0° 
64,000 2,574,000 
12,000 
85,000 


senor 








Totals 


Summary of U, 8. and Canadian Exports 
July ito Same time 

May 11, 1918 last year 
50,762,000 218,609,000 





Wheat, bus ......... 

Flour, bbls ........+. 6,490,000 11,294,000 
Totals as wheat, bus. 75,467,000 249,434,000 
Corn, DUS .ccacesenes 18,254,000 45,937,000 
Cute, OOD Sirs. Sees $1,754,000 87,187,00' 
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ONTARIO WINTER WHEAT CROP FAILS 


The latest government estimate of the 
acreage under winter wheat in Ontario 
shows winter-killing to have been the se- 
verest in many years. The amount so 
killed is given at fifty-six per cent, which 
leaves the area at 277,200 acres. The con- 
dition’ of this crop is also low, namely, 
fifty-two per cent of standard. If the 
production of this grain this year should 
reach a bushels per acre, which 
would be a little under the average, the 
foregoing acreage will yield 5,544,000 
bushels, the smallest crop on record. 

It is unfortunate that Ontario should 
have had such a serious failure of her 
winter wheat crop at this time. While 
never an important factor in relation to 
the total wheat a of Canada, the 
winter wheat of this province fills an im- 
portant place of its own in the breadstuffs 
supply of the Dominion. Manufacturers 
of biscuits are dependent upon it for 
their supplies of soft flour, and will prob- 
ably be forced to ask for soft flour from 
the United States this year if they are to 
manufacture a normal output of biscuits. 

It is not too soon now for these manu- 
facturers to begin the necessary negotia- 
tions with authorities at Ottawa and 
Washington to provide a supply of soft 
flour from across the line.. Presumably 
this can be arranged if the food admin- 
istrations of the two countries are shown 
that the matter is of sufficient importance 
to warrant action. 





THE FLOUR SITUATION 

Domestic trading in flour has receded 
to much smaller proportions than at any 
previous period on this crop. Evidently, 
buyers are getting rid of their surplus 
under the 15 days’ supply rule before 
placing any more orders. Naturally, it 
takes the trade a while to adjust itself 
to a new condition such as this order cre- 
ated. A deal of flour has found its 
way back into hands of dealers. Domestic 
prices show no change. 

The Wheat Export Co., Ltd., is taking 
all offerings of Canadian flour at its regu- 
lar price of $10.64 bbl for May shipment 
and $10.60 bbl for June, f.o.b. Montreal. 

Spring wheat flour of 76 per cent ex- 
traction is quoted for delivery, Ontario 
points, at $10.85 bbl, in 98-lb bags; On- 
tario soft winter flour, in second-hand 
bags, $10.60@10.65, f.o.b. Toronto. 


MILLFEED 
Bran and shorts are in active demand, 

but mills have little to offer. Prices have 
been reduced 40¢ to correspond with the 
cheaper freight rates due to opening of 
navigation at Fort William. Bran, $35 
ton, in bags, f.o.b. Ontario points; 
shorts, $40. 

WHEAT 
_ Deliveries at Ontario mills continue 
light. Farmers have very little soft wheat 
to offer. Manitoba wheat is now coming 
forward lake-and-rail. The fixed price 
for Ontario winter wheat is $2.22 bu, in 
store, Montreal. 

CEREALS 


Rolled oats and oatmeal are again 
lower. Lessening demand and the state 
of the oats market are the causes. Rolled 
oats are now selling locally throughout 
Ontario, in jobbing lots, at $5.10@5.15 per 
bag of 90 lbs; oatmeal, in 98-Ib bags, 10 
per cent over rolled oats. 


COARSE GRAINS 


These grains continue their downward 
tendency. There is not much trading in 


~ of them. Car-lot quotations, country 
points in Ontario: No. 2 white Ontario 
oats, 79@80c bu; barley, $1.49@1.50; rye, 
$2.25; peas, $3.60@3.70; buckwheat, $1.84 
@1.86; No. 2 Canadian western oats, f.o.b. 
country points in Ontario, 92c. 


WEATHER AND CROPS 

Grain crop conditions in Ontario are 
entirely satisfactory, with the exception 
that winter wheat is a palpable failure. 
Official estimates place the probable crop 
of this grain at about 5,000,000 bus, less 
than one-third of a crop. The spring 
grains have been seeded under most fa- 
vorable conditions, and may be expected 
to get-a good start. 

NOTES 

George E. Goldie, of the Wheat Export 
Co., Ltd., Montreal, visited Toronto on 
Friday. 

Andrew Kelly, Winnipeg, president 
Western Canada Flour Mills Co. Ltd., 
spent part of the week in Toronto. 


Cargoes of western oats are now arriv- 
ing at Bay ports in Ontario, and are of- 
fered to the trade here on basis of lake- 
and-rail freights. 

The market for reground oat: hulls is 
very weak. One leading seller has re- 
duced the price to $25 ton, in bags, mill 
points, as against $34 a week ago. 

A number of Ontario mills have neglect- 
ed to comply with the regulations requir- 
ing a report as to amount of wheat the 
can grind for export up to June 30 and, 
in consequence, these are being ignored 
in the allotment. 

Official samples of government stand- 
ard flour lately supplied to Ontario mills 
show considerable variation in quality. 
Evidently there is some looseness in this 
respect, for which millers should not be 
penalized if their deliveries are uneven. 

The food board order restricting stocks 
of flour to 15 days’ supply has created a 
temporary surplus of winter wheat flour 
which is giving its holders some concern. 
It is illegal to have this flour on hand, 
yet no outlet has been provided through 
which it may be disposed of. The govern- 
ment buyers do not want it, nor is there 
any domestic demand at the moment. 


MARITIME PROVINCES 

Sr. Joun, N. B., May 18.—At midnight 
on Wednesday the new regulations of the 
Canadian food board regarding the hoard- 
ing of flour became effective in St. John 
and the maritime provinces generally, and 
the inspectors have started on their rounds 
to search for violators of the law. 

Representatives of the- food control or- 
ganization for this province who have re- 
turned from Ottawa this week bring back 
word that it is not the intention of the 
board to vigorously prosecute household- 
ers who may have a few pounds of flour 
in excess of the legal 15-day supply. 
Those who have larger stocks will, how- 
ever, be forced to disgorge and return 
excess quantities to the nearest dealer, 
preferably the dealer from whom the flour 
was purchased. 

There is some dissatisfaction among the 
people in rural constituencies, probably 
due to a misunderstanding of the regula- 
tions. The claim is made that when the 
farmers desired to buy feed the dealers 
would not sell unless they also purchased 
similar quantities of flour, and that now 
some farmers have flour on hand with 
which they must part. 

The opinion of those most closely in 
touch with the food board organization, 
however, is that it will not be necessary to 
return broken packages of flour to deal- 
ers, but that such must be reported and 
used as economically as possible. 

While the rules of. censorship prohibit 
the publication of detailed statements con- 
cerning the flour and grain shipments 





from Maritime Provinces ports during 
the winter season which has just closed, 
it may be stated that the trade done 
through St. John has been very large. 
Whether there will be a summer business 
during the next few months has not yet 
been decided upon. The elevators here 
are now well cleared of flour and grain, 
while the majority of the officials who 
handled the winter business have returned 
to Montreal and Quebec. 

Quotations on the local market this 
week were unchanged, with the exception 
of Manitoba feeds, which declined 40c. 
Manitoba middlings are now quoted at 
$42.25 ton, in bags, with bran at $37.25. 
Manitoba flour, government standard, 
still rules at $11.40 bbl. All quotations 
are f.o.b. track, St. John. 

Aurrep E. McGrntey. 





WESTERN CANADA 

Wiwnirec, Man., May 18.—The do- 
mestic demand for flour, while quiet, is 
regarded by millers as being normal for 
this season of the year. Western mills 
generally are running to capacity, the 
Wheat Export Co., Ltd., taking all they 
have to spare over domestic requirements. 
These are, as much as possible, being 
limited to immediate needs. Some of the 
largest of the milling companies continue 
to carefully scrutinize all car-lot orders, 
and where it is found that the flour is not 
actually needed for present use, are re- 
serving the right to refuse shipment. 

The standard _— for regulation flour 
is $10.64 bbl, in bags, f.o.b. Montreal, for 
export. . 

Domestic prices in western Canada for 
regulation 76 per cent extraction spring 
wheat flour, per barrel, in 98-lb cotton or 
jute sacks, cash or sight draft terms, are 
as follows: 


Ontario, from Port Arthur west....... $10.40 
HBastern Manitoba .........sseeeeeees 10.35 
Western Manitoba ..........cceeceees 10.30 
BASRRCCHOWGR 2 nccscccccccccccsscsiccs 10.20 
Bastern Alberta ........cseseceeseecs 10.10 
Weatern Alberta ..........ccedeceees 10.20 
British Columbia, Revelstoke territory 10.30 
British Columbia, coast territory ..... 10.40 
Vancouver Igland ........6eecceveenes 10.45 
Prince Rupert ..ccsscesescseccsvecees 10.60 


Country dealers requiring time will be 
charged 10c bbl over above list. City dealers 
buying ton lots, 10c over; — than ton lots, 
20c bbl over. Package differentials: 49's, 
cotton, 10c bbl over; 24’s, cotton, 40c over. 
Covers for 98's, 49’s, or 24’s, 60c bbl extra. 


MILLFEED 


Millfeed is very much wanted, and 
mills are still finding that, notwithstand- 
ing their heavy output, available supplies 
are. inadequate to meet demands. Cur- 
rent quotations: bran, $30.80 ton; shorts, 
$35.80,—car lots, in bags, f.o.b. point of 
shipment in Winnipeg territory; western 
Manitoba, 80c ton under; Saskatchewan 
and Alberta, $3 under. British Columbia 
coast points: bran, $35; shorts, $40: 


ROLLED OATS AND OATMEAL 


The market for rolled oats and oatmeal 
is very weak, but prices remain at their 
old level. Export business is keeping 
western cereal mills fully employed. To- 
day leading mills are asking for rolled 
oats $4.50@5 per 80-lb bag in mixed-car 
lots, f.o.b. point of delivery; oatmeal, in 
98-lb bags, 15 per cent over rolled oats, 


GRAIN MOVEMENT 


Deliveries of wheat at Winnipeg this 
week have been the lightest for some time, 
averaging about 106 cars per day. The 
market has been quiet, the bulk of all 
wheat offered going to the Wheat Export 
Co., Ltd, at the fixed prices, which are 
$2.21 bu for No. 1 Manitoba northern, 
$2.18 for No. 2 Manitoba northern and 
$2.15 for No. 3 Manitoba northern. Wheat 


bought at these prices is subject to a tax - 


of 4c bu, for use in equalizing carrying 

charges and administration expenses. 
Current prices for other grains: No. 2 

Canadian western oats, 79%c bu; No, 3 


Canadian western barley, $1.40; No. 1 
northwestern flaxseed, $3.75,—in store, 
Fort William. 


WHEAT INSPECTIONS 


Daily inspections of wheat at Winnipeg, 
by cars, for the week ending May 15, wit 
comparison: 


May 9 625 
May 10 660 
May i1 733 
May 13 706 
May 14 937 
May 15 547 





Notice has been given that the Brandon 
(Man.) Grain Co., Ltd., has made an 
assignment of its estate and effects for the 
benefit.of its creditors. 


W. W. Hutchison and W. A. Matheson, 
of the Lake of the Woods Milling Co., 
Ltd., left this week for Medicine Hat, 
Alta. Mr. Hutchison will go on to the 
Pacific Coast. 


Cold weather has delayed seeding oper- 
ations in the West to some extent,. but 
from reports received, the heavy frosts of 
the early part of the week did little of no 
damage to growing crops. Indeed, many 
farmers are of the opinion that the cut- 
ting off of the blade when only ‘a 
few inches high will prove of benefit in 
strengthening the young wheat. 

Western millers are confronted with 
the problem of what is to be done with the © 
flour returned to them by householders 
who were possessed of more than the 
quantity prescribed by the recent order 
of the food board. They state that the 
amount thus returned is not large, and in 
most cases comes from country points, 
where farmers followed their usual cus- 
tom of laying in sufficient flour for a few 
months’ requirements. Very little has so 
far found its way back to the mills from 
city buyers. G. Rock. 





MONTREAL 

Monrtreat, Que., May 18.—Corn flour 
has declined. Sales of car lots were made 
to dealers at $10.95@11.50 bbl, in pees 
Rye and barley flour declined 50c bbl. 
The demand for these grades is increasing 
at $16.50 bbl, in bags, and barley flour at 
$13.50, delivered to the trade. Sales of 
ipa: flour were made at $11.20 bbl, in 

ags, and rice flour at $9 per bag of 100 
Ibs, put up in 220-lb sacks, delivered to 
the trade. 

A steady business has been done in 
spring wheat flour for export, and the 
flour department of the Wheat Export 
Co., Ltd., reports purchases of standard 
grade at $10.64 bbl, in bags, all-rail ship- 
ment, and at $10.60 for lake-and-rail ship- 
ments from the West, f.o.b. vessel at sea- 
board ports. Trading for domestic ac- 
count has been quiet at $10.95 bbl, in 
bags, f.o.b. cars, Montreal, and to city 
bakers at $11.05, delivered. 

There has been no change in winter 
wheat flour. Demand is slow at $11.40@ 
11.50 bbl, in new cotton bags, and at 
$11.20 in second-hand jute bags, ex-store. 
‘ Sales of bran were made at $35 ton, 
and shorts at $40, including bags, deliv- 
ered to the trade. . 

Sales of oatmeal for ort were made 
this week at $9.70 bbl, in bags, f.o.b. ves- 
sel. Rolled oats are selling locally at 
$5.25@5.35 per bag of 90 Ibs. 

Tuomas S. Barx. 





India’s Wheat Crop Forecast 

The official forecast of the area sown to 
wheat for the 1917-18 season, based on 
reports received from provinces and na- 
tive states comprising 98.5 per cent of the 
total wheat acreage in India, places the 
area under this grain, on Jan, 1, at 33,- 
912,000 acres, as against $1,383,000 in the 
first forecast of 1916-17, or an increase 
of 8 per cent. 
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Flour market conditions are somewhat 
worse than they have been for several 
weeks, for which two factors are respon- 
sible: first and foremost is the large quan- 
tity of flour substitutes on spot and, sec- 
ond, the further limitations in offerings 
of wheat and flour. 

So far as substitutes are concerned, the 
trade is fed up on them, and in view of 
the large quantities held here, unless the 
are exported, the overfeeding process 
continue for some time. The committee 
appointed by the Produce Exchange to 
handle the matter of their distribution 
reported at the end of the week that in all 
probability most of these products that 
were in condition to permit would be ex- 
ported in the near future. 

The offerings of wheat flour have been 
so light as to amount only to an occasional 
car or two, and prices quoted were only 
nominal, and unchanged over last week. 
War quality springs, $10.50@10.90; Kan- 
sas, $10.50@11,—jute. 

* Rye flour, regardless of the 375,000 bbls 
reported on spot, has declined but little 
in price. Most of this large supply is of 
a quality that is practically unsalable in 
this market; consequently, it does not 
affect the present price situation on the 
regular standard quality, which was held 


‘at $12@13, jute. 


Barley flour, though the stocks on hand 
are much lighter than previously sup- 
posed, being. only about 17,000 bbls, is in 
no demand at all, and quotations of $1 
under present limits (which are $10@ 
10.50, jute) would not move it in any 
great quantity. 

The corn goods market is soft, and 
present prices are being somewhat affect- 
ed by the stock of 125,000 to 150,000 sacks 
now on hand. Quotations for yellow bolt- 
ed meal ranged $4.80@5, white $5.25@ 
5.40, and corn flour $5.50@6, per 100 Ibs, 
all in cotton sacks. 

Rice and tapioca flour supplies are lim- 
ited and in fair demand. Quotations 
were unchanged and firm at 101,4¢ per lb 
for both. 


BROOKLYN WAR DEPARTMENT TERMINAL 


The War department has decided to 
build an immense supply base for over- 
sea transportation in Brooklyn, to cost 
approximately $40,000,000. The new 
buildings will be located between Second 
Avenue and the pier head, and between 
Fifty-eighth and Sixty-fifth streets, South 
Brooklyn. 

One feature of the plans is that it is 
ak wg to erect the largest storage 

uilding in the world, under the direction 
of General Goethals, director of storage, 
transportation and purchase. It is to 
have 6,000,000 — feet of fireproof 
floor space, will approximately 1,000 
feet square, and eight or nine stories high. 


FLOUR JOBBERS INVESTIGATED 


The Federal Food Board, in order to 
impress flour jobbers with the fact that 
it means to see that the rules covering 
transactions in flour are not violated, has 
been ~saraig came, * the books of several 
concerns in New York, most of whom are 
actively connected with the Produce Ex- 
change. Principal among these were N. 
T. Sweezey’s Son & Co., Coulter, Soper 
& Bogert, W. T. Harding, Jacob Rosen- 
berg, Joseph Moskowitz and Lubetkin 

ros. 


It is claimed by the board that some 


of these have paid no attention to the 
rules regarding the sale of the proper 
percentage of substitutes in each transac- 
tion and have sold to unlicensed dealers. 
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With the exception of W. T. Harding, 
Joseph Moskowitz and Jacob Rosenberg, 
the examination proved satisfactory to the 
board, but in the cases of these three a 
reinspection of their books was ordered. 

It may be said that, while academically 
it is quite easy to handle the matter of the 
pepe percentages of substitutes, in ac- 
tual practice there are many. obstacles in 
the way of its working out as easily as 
the food board seems to think it should. 
Members of the flour trade are in most 
instances trying to play the game accord- 
ing to the rules. 


SURPLUS STOCKS MAY BE EXPORTED 


As a result of the meeting held in the 
exchange last week for the purpose of 
considering the matter of Sonos of the 
large amount of rye and barley flour and 
corn meal accumulated in this market, at 
which resolutions were passed asking the 
assistance of the F Administration, 
there has been a committee appointed, 
consisting of H. J. Greenbank, Hugh Gal- 
braith, R. L. Sweet, R. O. Sherwood and 
H. W. Gladwin, to handle the details of 
the matter. 

Those who have these particular com- 
modities on hand and wish to dispose of 
them have been requested to furnish in- 
formation regarding quantity, grade or 
brand, cost price and price desired. The 
intention is to export as much of these 
commodities as possible, and thereby re- 
lieve the local situation in New York. It 
is intimated also that Philadelphia, Bal- 
timore and Boston markets may be simi- 
larly relieved. 

The Grain Corporation is co-operating 
in the matter, and a general easing of the 
situation that has been causing consid- 
erable worry for the past month is soon 
expected. A survey of the situation 
showed that Friday of last week there 
were 375,000 bbls rye flour, 17,000 bbls 
barley flour and 125,000 sacks corn meal 
actually on spot, and more coming in. 


HECKER MILL DINES EMPLOYEES 


On the — of May 14 the Hecker- 
Jones-Jewell Milling Co., New York, ten- 
dered an “Au Revoir” dinner to 21 of its 
office force who have recently been called 
to the colors to serve-either in the army 
or the navy. The affair was held in the 
new office building of the company, and 
the food was supplied from its own kitch- 
en. All the officers and most of the em- 
ployees were present, and enjoyed not 
only the dinner but the entertainment and 
dancing which followed. 

The men in whose honor the event was 
arranged were: A. Adami, Fred Berthold, 
J. J. Conway, J. P. Campbell, N. 
Dougherty, Victor Farley,’ Joseph F. 
Fredericks, John Fuedtner, W. E. Gilder- 
sleeve, J. M. Hayes, G. Hert, Albert 
Hoogs, Henry Klaiber, William Lakeman, 
R. H. Leubkemann, Harry Neusch, J. W. 
Stenmann, E. B. Webster, August 
Schmutz, Arthur Schnibbe and Philip W. 
Remig. 


NOTES 


Flour is being turned over in such quan- 
tities to the Food Administration by 
clubs, restaurants, hotels and other in- 
stitutions as a result of a “no flour until 
harvest” pledge that the facilities for 
handling are overstrained. To meet this 
situation an executive committee to exer- 
cise control and disposition is to be ap- 
pointed by the Federal Food Board. 

There have been several investigations 
into the business methods of some of the 
small flour distributors in New York, as 
a result of which the licenses of T. Duren- 
heimer, operating as the Gotham Flour 
Co., and M. Moses, operating as the Man- 
hattan Flour Co., were temporarily re- 
voked for having taken profits in excess 
of those allowed by the rules governing 
the flour trade. 


BALTIMORE 

Baxtimore, Mp., May 18.—Flour has 
apparently run its course until the new 
crop. There are supplies galore on 
supplies galore in transit and supplies 
galore on the mills’ books. Every’ fhe 
loaded, and there are no buyers, conditions 
which usually distinguish the tail-end of 
a short crop. If this is not the situation, 
then it behooves the trade to take in its 


sign. 

Sales included an occasional car of 
spring and hard winter at $10.25@10.50, 
cotton, but principally soft winter grade 
at $9.85, b $10 in second-hand cottons 
and $10.20 in new cottons, with a few 
offerings held above the extreme figures. 
A large buyer Pag oy, off a lot of rye 
flour at $10, sacks, for which he recently 
paid $13.50. 

Liberty grade of spring, hard winter 
and soft winter was nominally quoted at 
$10.25@10.50,—98-lb cottons, 5c more in 
140-lb jutes and 25c more in wood,—amill 
shipment; flour on spot or near by, 25@ 
50c bbl more. 

Substitutes were weak and hard to 
move. Some holdings, owing to poor 
quality and condition, have gone wrong 
and been resold at a great loss, including, 
for instance, a lot of corn meal, which was 
dumped on the market at $50 ton, or 214¢ 
lb. Barley flour was offered as low as 
$8.65, sacks, without drawing a_ bid. 
Nominal quotations, basis sacks: rice flour, 
9@10c Ib; corn flour, $5@6 per 100 lbs; 
corn meal, white.and yellow, $4@4.50; 
barley flour, $8.50@9 bbl. 

City mills ran full time on government 
orders, but found domestic trade unusu- 
ally light. Wheat was in good supply, 
and they maintained prices on both flour 
and feed. 

Receipts of flour for the week, 64,441 
bbls; destined for export, 52,578, 


JEWS TO OBSERVE WHEATLESS WEEK 


It is stated that the Jews of Maryland, 
to the number of about 65,000, will ob- 
serve wheatless week beginning May 19, in 
appreciation of the government having 
waived the 25 per cent~ substitute rule 
during Passover week, when the Jewish 
population of the country eats “matzoth” 
or Passover bread, made from pure wheat 
flour. 

Among those expected to be present at 
the big union meeting opening the week 


are Governor Harrington of Maryland, 


Mayor Preston of Baltimore, and Carl 
Vrooman and Felix Frankfurter of 
Pipsno bow The local bakers will make 
a special dark bread for the occasion, and 
those keeping the week have been urged 
to use potatoes and rice as far as pos- 
sible. It is thought the Jews of other states 
will make a similar sacrifice. 


NOTES 


Grain exports from here this week were 
88,108 bus—63,745 corn and 24,363 rye. 

Number of seagoing vessels bound for 
Baltimore, 40; number now in port, 34. 

Lewis Blaustein, flour, Baltimore, 
writing from Omaha, Neb.,. says: “Flour 
is just as scarce here as in the Rast. The 
wheatfields look good.” 

Receipts of southern corn from Oct. 29, 
1917, to May 18, 1918, 349,707 bus; year 
ago, 483,590. Range of prices this week, 
$1.65@1.83; last year, $1.701,@1.78. 

James C. Legg, former president of 
the Chamber of Commerce, is being 
pushed by his friends for appointment 
on the Public Service Commission of 
Maryland. — 

Receipts of southern wheat from June 
20, 1917, to May 18, 1918, 1,484,725 bus; 
same time last year, 1,468,640. Range of 
ogee this week, $1.95@2.15; last year, 

.50@3.53. 


John C. Leg 
are receiving t 
flour ever coming to Baltimore. They 
were also the first to receive durum flour 
in this market. 

C. Charles Fink, formerly of C. C. Fink 
& Co., flour jobbers, is doing government 
work with the Central Construction Cor- 
ee engineers and construction, at 

agnolia, 


& Co., flour and grain, 
first car of Kafir corn 


Frank K. Miller, flour, formerly of 
Baltimore but latterly of Philadelphia, is 
in mourning for his wife, who died at 
Haverford, Pa., on May 14, and was 
buried here on May 17. 

Edwin G. Baetjer, Maryland food ad- 
ministrator, who suffered a nervous break- 
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down five weeks ago, was at his office last 
Monday, but will not be able to resume 
his duties for another month. 

Mr. McClosky, of the New York flour 
department of the Food Administration, 
was on ’change here today as the guest 0; 
George S. Jackson, local of th 
Grain Corporation. He was on his wa. 
home from Newport News, Va. 

Visitors were Mason H. Hawpe, grain, 
St. Louis; F. W. Davidson, Youngstown, 
Ohio; A. W. Klappenbach, with Hales :: 
Edwards Co., grain, Chicago; W. G 
Braga, general broker, Richmond, Va; (. 
S. Nicodemus, grain, Monrovia, Md. 

The local food administrator is con- 
stantly rounding up those who are eithc: 
ly or ignorantly disregarding go\ 
ernment regulations. He is patient an:| 
lenient with them, declining to resort { 
punishment until all other powers of per- 
suasion have failed. 

The Food Administration is bringin 
some Australian wheat to Baltimore, bi: 
nothing official could be ascertained as |» 
the quantity or whether the grain is con 
ing direct via the Panama Canal or ove: 
land from some Pacific or Gulf port. T). 
wheat is intended for eastern mills, but i: 
for any reason it should fail to meet 
quirements, it will be sent on to Europe. 

At the conference of leaders in tl 
grain trade recently held at New Yori 
the following resolution was offered }\ 
William H. Hayward, president of thc 
Baltimore Chamber of Commerce, an‘ 
adopted: “Resolved, That a an grand reg- 
ulated system of future ling is neces- 
sary for the conduct of the grain business, 
and that this meeting indorses such pro)- 
erly regulated future trading as may |) 
agreed upon between the Food Adminis- 
tration and the exchanges through which 
such trading is done.” 

Cartes H. Dorsey. 





BOSTON 

Boston, Mass,, May 18.—Conditions in 
the local flour market are far from satis- 
factory. There is considerable uneasiness 
regarding the outcome of the situation «s 
regards substitutes, and a good deal of 
anxiety shown by receivers of these proi- 
ucts. All New England is loaded up with 
the various substitutes for white flour, for 
which there is no demand and which can- 
not possibly be used by bakers and house- 
holds, even though they complied rigidly 
with the most exacting demands of the 
Food Administration as regards their use. 
During the early weeks of the present 
year, when the demand for the various 
substitutes became almost a panic, and 
when receivers were willing to pay almost 
any price to get the goods, big sales were 
made to the trade here and at other points 
in New England. A lot of these substi- 
tutes have arrived and been used, but a 
| tagord amount was delayed in transit and 

as only recently come on the market. 
vers now find themselves with « 


‘big supply on hand for which there is 


absolutely no demand. In the case of 
corn meal there is the added trouble f 
the meal going bad on account of ‘' 
warm weather. During the next mon'h 
this condition is sure to increase, and .- 
less there is some outlet found for tic 
po either by increased consumpti» 
or by —— the situation is sure to grow 
materially worse. : 

The committee appointed a week ago °t 
the meeting of those interested at tlic 
office of State Food Administrator Henry 
B. Endicott, has made no report as to t'\c 
method for relieving the present con(i- 
tions. Something must be done, and th. 
soon, if the losses to the trade here, «l- 
ready large, are not to become larger. 

Arbitration meetings for the settlemc't 
of claims arising from the damaged « 
dition of corn meal and corn flour on 
rival are of daily occurrence, but uni°r 
the new method of the state food admin- 
istration these cases are all being sett! 
amicably and without recourse to |°\ 
courts. 

The bakers have made a proposition ‘ 
the state food administration that the p:'- 
centages in Victory bread be chang“ 
from 75 per cent wheat flour and 25 })"' 
cent dark flours to 65 per cent wheat fl 
and 35 per cent dark flours, the addition! 

r cent to be rye flour, which would t's 
be restored to the substitute list. \° 
= has been obtained to this propo'- 
tion. 

As a result of the heavy supply of da’ 
flours and meal substitutes now on t!c 
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market, some of the buyers are.endeavor- 
ing to cancel orders that have been pre- 
viously placed, with others trying to di- 
vert shipments to other markets. They 
are meeting with only partial success. 
Louis W. DePass. 


ROCHESTER 

Rocuester, N. Y., May 18.—The out- 
put of Rochester mills this week was 6,700 
bbls flour, including 3,500 bbls spring and 
150 rye, or 33 per cent of age against 
35 per cent last week. With few excep- 
tions, Rochester mills face a virtual shut- 
down. In one or two instances this closing 
down is but a matter of days. It even 
seems likely that some of the mills that 
are still entitled to wheat will be unable 
to obtain the remainder of their allot- 
ments. 

At the complimentary dinner given to 
F. J. Lingham, of port, in Buffalo, 
‘Thursday, the milling situation was dis- 
cussed, and the consensus of opinion 
seemed to be that there is little pros 
that the Grain Corporation can find wheat 
to keep the mills going. 

Despite this, none of the mills here, so 
far as known, will close their doors. Al- 
though actual milling operations must 
cease, the mills plan to maintain their 
organizations. One miller, discussing the 
situation, said: “We have our organiza- 
tion, and we pro to keep it together 
until the new wheat crop comes in. If 
we should not, it might happen, with the 
present demand for labor at attractive 
wages, that we would be unable to reor- 
ganize later on, so we shall take no 
chances.” 

Prices for spring wheat flour and wheat 
products are little more than nominal. 
The government, local customers and con- 
tracts absorb all the output. One of the 
biggest mills here quoted spring patents, 
cotton 1/’s, car lots, f.o.b. ester, at 
$10.65 bbl. 

Conditions that prevail in mills grind- 
ing spring wheat are duplicated in those 
grinding winter wheat only, with the ex- 
ception that the latter have the chance of- 
picking up some wheat locally from farm- 
ers’ wagons. However, there is little win- 
ter wheat left here in growers’ hands, and 
the further fact that one-half of such 
wheat must not be milled, but kept as 
wheat, subject to the government’s de- 
mand, about nullifies the chance of sup- 
plementing the wheat supply from local 
sources. 

One of the mills that, up to this week, 
has ground spring wheat exclusively, 
milled 1,000 bus winter wheat. However, 
with local demands unsatisfied and regu- 
lar customers served on a pro rata basis, 
there are no quotations for winter 
straights, nor on whole-wheat or graham 
flours. 

Conditions in the rye flour trade are 
unchanged, except that, if possible, the 
market is a little slower. The effort con- 
tinues to get the public to use rye flour 
in place of wheat flour and the numerous 
substitutes. Millers here with rye flour on 
hand are anxiously hoping that the efforts 
to have rye made a substitute for wheat 
flour will succeed. As a result of all this 
stagnation, prices have eased off 30@S35c. 
Rye flour is quoted, cotton 1%’s, at $12.75 
@12.80 bbl, Boston delivery. 

The unsatisfied demand for millfeed is 
now chronic. The only quotations obtain- 
able this week are: spring bran, sacks, 
$33.40 ton; spring ddlings, $35.40,— 
car lots, f.0.b. Rochester. There is no rye 
— and virtually no corn meal, on this 
market, 





NOTES 

Recent rains have greatly improved the 
condition of winter wheat in this section. 
_ Bakers in many towns in this territory 
find it difficult to get sufficient wheat flour 
to continue operations. 

Another round-up of growers thought 
to be hoarding wheat will t be carried on 
soon by government inspectors, it is said. 

Wholesalers of food products here, in- 
cluding oatmeal, corn meal and rice. have 
been ordered to cut off supplies to retail- 
ers who cannot justify p charged. 

Under direction of the war service 
corps organized in this city, a food re- 
porter has been appointed in each of the 
23 wards, who report to the federal 
authorities at r intervals on retail 
prices of wheat r, corn meal, bread, 
rice and numerous other commodities 
classed as necessities. 


For the first time, so far as known, good 
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two-year-old seed corn is preferred over 
corn from the last crop. In most in- 
stances germination of state corn is very 
low, owing to extreme cold last winter, 
which caught most seed corn before it had 
cured. As a result, fancy prices rule for 
any that tests above 80 per cent. 
Included among the Rochester millers 
who attended-a er cag ante dinner at 
Hotel Iroquois, Buffalo, Thursday night, 
in honor of F. J. Lingham, of ort, 
president of the Millers’ National Asso- 
ciation, and head of the Milling Division 
for the eastern territory, were George 
Fien, of the Macauley-Fien mg | Co; 
George Motley, of the Moseley & Motley 
Milling Co; W. H. Duffett, of J. A. Hinds 
& Co; W. W. Van Vechten, W. C. Schmidt 
and Albert H. Case, of the Van Vechten 
Milling Co. T. W. Kwappr. 





PHILADELPHIA 

Purapetpn1a, Pa., May 18.—The flour 
market maintains a steady tone because 
of light offerings, but trade is quiet, as 
buyers are unwilling to operate except to 
satisfy urgent needs. Owing to the fact 
that there is a big supply of substitutes, 
the use of which is earnestly requested by 
the Food Administration, the consumption 
of wheat flour has considerably decreased, 
and there is every indication that the sup- 


' ply will be ample to last until the new 


crop shall be ready for market, in a 
of the fact that the production is small. 
Offerings of rye flour are liberal, while 
demand is light and prices rule in buyers’ 
favor. Substitutes are very irregular in 
value, and the oversupply of corn meal 
and barley flour is a serious proposition. 
It is expected that many holders of these 
will be forced to clean up at con- 
siderable financial loss. The ordinary 
ades of ground corn meal are especially 
rd to move, and there is a big supply 
of this class of stock, of doubtful keeping 
quality should the weather become hot. 


NOTES 


Watson W. Walton, of the firm of Wal- 
ton Bros., is at Atlantic City, N. J. 

Exports of wheat since Jan. 1, 2,048,499 
bus, against 11,559,284 during the same 
time last year. 

E. A. Witter, manager of the feed de- 
partment of the Kemper Mill & Elevator 
Co., of Kansas City, was on ’change this 
week, 

Samuel J. Clevenger, Jr., son of S. J. 
Clevenger, grain merchant, has entered 
the service, going into camp at Columbus, 
Ohio. 

Frank K. Miller, flour broker, has the 
sympathy of his many friends on *change 
in the loss of his wife, who died at their 


‘ home in Haverford, Pa., last Tuesday. 


H. H. Mentzer, food administrator of 
Cumberland County, closed the flour mill 
of James Ginter, near Newville. Ginter 
is charged with operating without a 
license and failing to observe the require- 
ments in the use of substitutes 


Charles T. Davies, food administrator, 
is having considerable trouble in getting 
complete figures on the amount of wheat 
grown in Berks County in 1917 and not 
yet marketed. He has had reports from 
only 30 out of 44 rural districts. 


A press dispatch from Harrisburg says 
that John G. McSparran, master of t 
Pennsylvania State Grange, has sent out 
a letter to 70,000 farmers, inclosing a copy 
of the appeal of Howard Heinz, federal 
food ministrator for Pennsylvania, 
asking them to see that there is none of 
last year’s wheat hoarded. 


At the annual meeting of the Bourse, 
on May 14, the following directors were 
elected to succeed themselves: Frederic 
Schoff, William R. Tucker, William H. 
Arrott, Geor, R. Yarrow, Antoine 
Bournonville, William M. VanLeer and 
Emil P. Albrecht. On the following day, 
the board of directors’ re-elected the old 
officers. 

State Food Administrator Heinz says 
that profiteering in wheat flour substitutes 
must stop and prices for them must go 
below the cost of wheat flour. Corn meal 
should be selling at 25 cent below 
wheat flour, white corn r and barley 
flour at 10 to 15 per cent below, and oat- 
meal at an even lower level; 20 per cent is 
the maximum profit to retailers, 

Unfavorable predictions as to the wheat 
¢ of. sou P lvania, in- 
diading Lancaster County, are made in 


the bulletin of the state 2 rene of 
ture. It is sugges that some 
land in wheat which is not promising be 
put into buckwheat. It is declared that 
some parts of Lancaster, Chester, Dela- 
ware and Montgomery counties will not 
have 60 per cent of the average yield for 
10 years. SamvuEt S. Danrets. 





BUFFALO 
Burrawo, N. Y., May 18.—The mills 
are selling a little flour, possibly all they 
have to offer after the government re- 


quirements are filled, but there seems to. 


be no urgent demand, in fact it has been 
discovered by the food investigators here 
that consumers have ample stocks on hand 
to last for many weeks to come. 

Dealers also appear to have considerable 
surplus, as nearly 5,000 bbls have been 
returned within a few days to the deputy 
food administrator for distribution to 
bakers and grocers whose supply was low. 
By returning this surplus stock, dealers 
have avoided prosecution, but there are 
others, charged with violation of the rules, 
whose cases come up next Friday. 

It is utterly impossible to quote prices 
on flour at present, the range being too 


wide. 

With all the wheat out of the hands of 
the government, millers are restricted to 
their holdings and can take all the time 
they want to grind it. Possibly four mills 
in this district will run next week, the 
largest going down next Friday. Some 
are running only part of the time, as they 
cannot get shipping directions from the 


government, and all storage room is | 
filled 


It would be a great surprise if a big 
cargo of Canadian grain should come on 
the market some of these days, and there 
are hopes of the unexpected happening. 

There are plenty of substitutes offered, 
and no demand, There is rye flour in 
abundance, and everybody is afraid of 
corn flour. Naturally, oatmeal is a drug, 
every household being loaded up, and 
with hot weather the last few days the 
situation looks serious, especially to hold- 
ers of the enormous stocks in warehouses. 

Millfeeds are extremely scarce, with a 
good demand for small quantities mostly, 
and millers have all they can do to supp y 
their mixed-car trade. There will be less 
of it next week, but with grass growing 
fast it will not take much to go around, as 
it is claimed the country dealers are fairly 
well supplied. Barley feeds are entirely 
nagiotted, and the mills are sold up on 
rye feed. 

Corn-meal coarse feed continues very 
dull, the mills here reporting the trade at 
a standstill, with liberal stocks on hand. 
Prices are weak, especially from outside 
mills. Hominy f is freely offered at 
a decline of $4@5 ton, and little doing. 
Gluten feed quiet and unchanged. 

Cottonseed meal remains about where it 
has been, with only a fair movement. Oil 
meal lower and easy for spot stuff and 
first half of June. Later shipment is 
quoted considerably higher. 

Rolled oats lower.and quiet. Oat hulls, 
reground, sacked, very weak, and offered 
at $20 ton, track, Buffalo, fully $2 below 
last week’s prices. Everybody is anxious 
to unload. Kafir corn was offered here at 
$3.35 per 100 lbs in carloads, and no de- 
mand. 

THE OUTPUT 


The output of the mills in this district 
for the week was 81,600 bbls, representing 
49 per cent of ones compared with 
109,550, or 66 per cent, last week, 135,450, 
or 81 per cent, a year ago, 82,700, or 49 
per cent, in 1916, 126,250, or 92 per cent, 
in 1915, and 85,400, or 62 per cent, in 1914. 


BANQUET FOR F. J, LINGHAM 


It was Lingham day in Buffalo last 
Thursday, when the New York state mill- 
ers gave a dinner at the Hotel Iroquois in 
honor of the chairman of the eastern Mill- 
ing Division of the United States Food 
Administration. The attendance was the 
largest ever brought to Buffalo for such 
an occasion, and throughout the evening 
all showed their appreciation of the man 
now in charge of difficult undertaking 
of satisfying everybody in the milling 
business. 

There were speeches by many present, 
among the speakers being Mr ngham, 
the guest of the evening. His remarks 
were brief, but to the t. He touched 
on the complaints made by millers who be- 
lieved they were discriminated against, 
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but after eetignen and explanation 
everybody was satisfied. 

“We have all had all the wheat possible 
allotted to us. We have shown that we 
can make friends and still do a profitable 
business as competitors; also that we 
would rather lose business than friend- 
ships so made,” said Mr. Lingham. “The 
millers have been asked to do much, and 
they have done and are doing it willingly. 
‘Get Together’ is the motto.’ 

Charles Kennedy, of the Food Adminis- 
tration Grain Corporation, spoke of the 
wheat situation at present and the pros- 
pects of a large supply to come. In con- 
clusion he declared that Mr. Lingham had 
done all that was expected of him, and 
more. “We all have our troubles during 
these unsettled times, but he has had the 
worst of it,” said Mr. Kennedy. 

W. V. Hamilton, president of the New 
York State Millers’ Association, spoke of 
the milling conditions and prospects, and 
Mr. J. A. Sim, of New York City, who 
followed him, praised in high terms the 
service of Mr. Lingham to the milling 
fraternity. 

George Urban, Jr., kept the diners in 
good humor for half an hour with remi- 
niscences in which figured many of his 
older miller friends, concluding with three 
cheers for the country and its President, 
in which everybody joined. 


NOTES 


Consumers would willingly pay the new 
prices fixed by the government for feed, 
if they could get it. 

Stocks of wheat here are reported at 
about 500,000 bus, compared with 4,413,000 
a year ago. There are over 1,000,000 bus 
more corn and 2,000,000 bus less oats than 
last year. 


Eight Buffalo bakeries which have been 
under federal control since the beginnin 
of the bakers’ strike have been notifi 
that the government supervision has been 
withdrawn. . 

A Lockport flour dealer reported his 

requirements for six months instead of 
one month. He was dismissed with a 
warning to study the food regulations be- 
fore submitting future reports. 
_ The millers in this district are author- 
ized to buy all the wheat they can get. 
From all indications there is not enough 
in this state to keep one small mill going 
for a reasonable length of time. 


Although there are about 35 canal-boats 
here ready to load grain for New York or 
way ports, none has been offered to go by 
that route. The rate of freight, it is 
understood, will be the same as by rail. 

The capital stock of the Ward Bros. 
Co., bakers in this city, has been increased 
to $1,000,000. The certificate is signed 
by William B. Ward as president and 

eorge G. Barber as secretary of the cor- 
poration, 

Lake receipts for the week were the 
lightest on record, no wheat or corn, and 
only 425,000 bus oats and barley.” A year 
ago the receipts of grain were over 15,- 
000,000 bus, of which 10,500,000 were 
wheat. : 

George oo Jr., was host at a din- 
ner given e newspa roprietors at 
the Buffalo Thrift Kitchen, fn Theat 
in behalf of food conservation. The mm 
lic will be urged to learn how to conserve 
food products now for the emergency 
that may come later. 

One of the officials of the Chamber of 
Commerce, who returned from a trip 
through the corn belt, reports conditions 
the finest he has ever seen for a big crop. - 
Every acre of ground, he says, seems to 
be under cultivation, and growing crops 
are nearly a month ahead of the seasonal 
schedule. 

E. Baneasser. 





As an incentive to larger production of 
food products, Brazil will give premiums 
of from one to five contos ($250 to $1,250 
in American currency), as follows: one to 
the planter who produces the greatest 
number of products at the least cost in 
proportion to the area cultivated, one on 
the same basis for one product alone, one 
to the person who presents a product of 
the best quality, one to the person who 
introduces some unknown but useful 
product, and one to the person who dem- 
onstrates that he has adopted the best and 
most economical means of packing for 
shipment. 
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A RETAILERS’ ASSOCIATION 


Chicago Bakers Belieye Separate National 
Body Essential—Retailers Want Proper 
Representation on Advisory Board 


. 

For some time past there has been more 
or less talk the country over as to the ad- 
visability of establishing a national asso- 
ciation of retail bakers. The Chicago 
Retail Master Bakers’ executive board has 
taken the matter up actively, and is asking 
retail associations in other cities for an 
expression of opinion on the subject. 

John M. Hartley, of the Chicago asso- 
ciation, has sent out a very comprehensive 
statement covering the reasons why re- 
tailers should have a national association. 
He reviews in this the experiences of 
retailers since the inception of the Food 
Administration, the apparent lack of 
harmony between retailers and wholesal- 
ers, and adds: 

“The questions now before the retail 
bakers are how to counteract adverse in- 
fluences, and how to secure proper repre- 
sentation of our retail industry with the 
Baking Division. We wish to regain our 
former confidence. 

“Not merely by weight of numbers, but 
by the value of materials used, the number 
of people employed, the total of business 
transacted, the retail branch of the baking 
industry outranks the wholesale. In 
speaking for the trade as a whole, the 
Natio association does not recognize 
these proportions. It speaks rather in the 
interest of that branch that bears the chief 
burden of its finances, holds its important 
offices, and in general shapes the policies 
of its organization. 

“This is quite natural and readily ex- 
plainable. These larger firms know that 
their best interests are served by co-opera- 
tion, Therefore, they make it a point to 
take the time necessary to secure this co- 
operation. And they provide the charges 
as a — of the legitimate expenses of 
their business. It is a straight business 
proposition with them, and they see to it 
that it brings them returns relative to 
their expenditures. They are bound to 
dominate the Nationai association, or their 
spectacular contributions would cease. 

“We believe we should take one leaf out 
of this book, and organize for our pro- 
tection. If we can show the Food Admin- 
istration that we are willing and able to 
assist in the proper formation of their 
programme to secure the best results for 
the nation; that we would rather assist in 
the first instance than merely criticize 
their restiltant rulings; if we can show 
them that we have sufficient interest in the 
future of our industry to draw together 
and organize our numbers into a forceful 
unit for service, then the Food Adminis- 
tration will undoubtedly recognize our 
right to consideration. 

“As it is, we have no one to speak for 
us. We do not show enough initiative to 
co-operate for our own good. We appar- 
ently do not care very much what hap- 
— so long as they do not hit us too 

rd. Then we yell. To whom could the 
officials of the Baking Division appeal at 
this time if they wanted the views of the 
retail trade on any proposed new ruling? 
We have no representatives, and if we 
show no desire we shall have no represent- 
atives to speak for us. 

“In this world we generally get what 
we earn. We should at least venture to 
assert some valuation of our services to 
the nation. If we can complete a good 
organization we can earn a place in the 
counsels of the Baking Division. We 
should have at least an even break with 
the wholesalers. Under present conditions 
the Baking Division can only register the 
wishes of the big baker on any proposed 
new ruling, while we have no ex- 
istence. 


“We of Chicago think it is high time 
that we had official existence. s can 
only be accomplished through national 

tion. 


organiza : 
A meeting of the Fame Retail Mas- 
ter Bakers’ executive board was held May 
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13, at which time replies from the various 
city. and state retail associations were 


‘read. All were in favor of poiree | a 
to 


national association, and it was decid 

issue a call for a conference at an early 
date. The Chicago bakers feel that there 
will be sufficient business of importance 
discussed at the conference to amply re- 
pay other associations which elect to send 
representatives to it. The final decision 
as to organizing a national association 
will be left to the decision of the selected 
representatives present at the conference. 





PHILADELPHIA 


Puiapetpnia, Pa., May 16.—While 
bakers are able to secure sufficient wheat 
flour to enable them to keep going, offer- 
ings are light both on spot and for ship- 
ment, and there are no surplus lots of 
wheat flour here. Corn meal is in excessive 
supply and dull, bakers being afraid to 
stock up to any extent, owing to the dan- 
ger of deterioration in quality. Barley 
flour is also freely offered, and is dull and 
weak, in sympathy with the downward 
movement of raw material. 

The break in rye is largely responsible 
for the decline in the price of rye flour, 
which is pressed for sale at irregular 
figures. 2 

While the quality of the Victory bread 
is very in most cases, many consum- 
ers do not care for it, and the consump- 
tion has fallen off considerably. The diffi- 
culty experienced by housewives in using 
substitutes to advantage, instead of caus- 
ing an increased demand for the bakers’ 
product, has resulted in an actual de- 
crease in consumption. 

The substitutes most popular here are 
corn and barley, although oatmeal, potato 
and rice flours are used to a moderate ex- 
tent. They have been selling above the 
price of wheat flour, but at the close it is 
difficult to secure even as much as for the 
wheat product. 

There has been no further advance in 
the price of bread since about the middle 
of last month. This advance of 2c lb, 
however, was not universally followed, as 
the American Stores Co., controlling about 
1,200 stores in this city and vicinity still 
sell on a basis of 8c. 


NOTES 


The Elliott Baking Co. has begun busi- 
ness in New Castle, Pa., with $12,000 
capital. . 


Epper’s bakery, at Fifth and Green 
streets, was fined $50 for selling under- 
weight rolls. 


A charter has been 
erty Baking Co., P 
$12,000 capital. 

The Bakers‘ Baking Co., of this city, 
was, on May 15, eae ged an involuntary 
bankrupt, and Walter C. Douglass, Jr., 
appointed referee. 

The New Jersey food administration 
fixed the retail price of bread at 9c per 
1-lb loaf. Philadelphia bakers, who 
charge 10c here, are obli to sell for 9c 
in Camden, N. J., and adjacent towns. 

Union bakers of this city recently 
asked for an eight-hour day, $31 for first 
hand and $28 for second hand bakers, and 
made other demands, all of which were 
refused by the Master Bakers’ Business 
Men’s Association, because it would neces- 
— a further advance in the price of 
b 


anted to the Hag- 
ipsburg, N. J., with 


The state executive board of the Penn- 
robiipemeg® omy y § en aye met at Read- 
ing on May 15 an le arrangements 
for the state convention in that city on 
June 10-12. It was stated that bakers 
will assist the food administration in 
bringing to punishment all who deliberate- 
ly violate the food regulations. 

Local Food Administrator Cooke noti- 
fied bakers on May 14 that ignorance of 
the regulations would not be accepted any 


longer as an excuse for their violation. He 
said that failure on their part to use the 
full amount of substitutes required by the 
law would result in an order closing up 
the shops of the offenders indefinitely. 


Samuet S. DanireEts. 





NEW YORK 
FLOUR SUPPLIES SCARCE 


New York, N. Y., May 17.—Save for 
the growing anxiety of bakers as to future 
flour supplies, the New York baking situ- 
ation is unchanged. Those who a month 
ago had flour either in stock, at near-by 
points, or on the road, are beginning to 
see the end of these supplies, and in view 
of the increased government requirements 
they fear that the time may be not far 
distant when they will be out of flour. 
Some large wholesale bread bakers are 
putting forth every effort to secure sup- 
plies, and have visited mills in the West 
and even been advertising for flour, which 
is quite an innovation. 

It is understood, however, that the Food 
Administration has been accumulatin 
quite a large stock of flour in and aroun 
New York City for the special purpose 
of meeting just such an emergency as is 
now threatening. These stocks will un- 
doubtedly be distributed direct to bakers 
as far as possible, but in any event they 
will help greatly in relieving the situation 
that is soon expected to develop. 


SURPLUS OF SUBSTITUTES 


The market is heavily overstocked on 
some substitutes, particularly corn meal, 
and though rye flour may no longer be 
classed as a substitute it also is held in 
large quantities. Some estimate the quan- 
tity at well over 100,000 bbls, and the 
trade hopes that the resolution sent to the 
Food Administration may be instrumental 
in again having rye flour classed as a sub- 
stitute. 

Much of the corn meal, being high in 
moisture and oil content, is in danger of 
spoiling, and this is being urged upon the 
trade so that, if possible, it may con- 
sumed before it is too late. 

So far as a saving of money either to 
the baker or the consumer is concerned, 
the various substitutes have had no effect, 
but this is looked upon as unimportant, 
the principal object being the saving of 
wheat. Bolted corn meal ranged around 
$10 bbl, in cotton sacks, and war quality 
flours about 50@60c above this level. 

Barley flour was in very light demand, 
as bakers seem to prefer everything else 
to this; consequently, there are quite 
heavy stocks on hand here, which are 
being quoted at $10@11 bbl, jute, and 
at t prices many sellers would lose 
$1@2 bbl. 

The only substitutes in strong demand 
were corn, rice and tapioca flours. These 
were held poy are the month on a very 
firm basis of $12@12.50 bbl for corn flour 
and 10%@10%¢ per lb for rice and 
tapioca flour, all in 100-lb cotton sacks. 


Flinty particles, caused under certain 
conditions in the baking of war breads, 
are believed to have been the cause of the 
ground glass scare here recently. This 
conclusion is the result of an investiga- 
tion by R. E. Davis, instructor in chem- 
istry, and Frank Rafner, instructor in 
baking technology, at the Lane Technical 
Institute, Chicago, who made experiments 
at the suggestion of the Bakers’ and Con- 
fectionery Workers’ Union. 


W. QuackensusnH. 





Wheat, Not Money, Will Win 
“The Indiana State Bulletin, published 
by the Indiana Council for Na‘ De- 
fense, in this. month’s issue, says: “War 
prices can never be low. In buying food, 
remember this: It is wheat, not money, 
that we must save to win the victory.”, 


ILLINOIS BAKERS MEET 
Interesting Business and Entertainment Pro- 
gramme—Bakery Output Curtailed— 
‘Substitutes Discussed 


The twelfth annual convention of the 
Illinois Association of the Baking Indus- 
try was held at Decatur May 7-9. The 
attendance was fairly representative, and 
included a number of associates and sup- 
ply men. Many interesting discussions 
took place; the papers and addresses 
were above the average. The chief topic 
discussed was the order issued by the 
state food administration to the effect 
that Illinois bakers cut down their pro- 
duction of bread and rolls to 70 per cent 
of the amount made last year, effective 
May 13. 

The convention was called to order by 
President Charles A. Paesch, of Chicago, 
after which Rev. T. H. Marsh delivered 
the invocation. The singing of “Amer- 
ica” followed. 

President, Paesch then read his annual 
address .and reviewed the work of the 
Illinois association since its organization, 
12 years ago. He said in part: “While 
the growth of our association has not 
been as rapid as the years would suggest, 
it has grown in numbers and in the qual- 
ity of its membership. Through its con- 
ventions and contact with others, its mem- 
bers have grown larger mentally and 
commercially, and see things in another 
light. They visited shops in towns other 
than their own, saw something they had 
not, and when they returned home, im- 
proved their own plants. 

“You will find unselfish bakers in these 
organizations, who are always. willing to 
assist and show you where you can im- 
prove your shop, your store or your prod- 
ucts, and will give you formulas which 
years ago had to be bought or stolen. In 
the past, too few bakers could spare the 
time, they thought, to attend conventions 
or conferences, but today sees more and 
more attending conventions, thereby get- 
ting bigger thoughts, better methods and 
becoming business men. 

“Since I was elected, great changes have 
taken place. A Commercial Econom) 
Board was formed in Washington, 
through which pledges were sent out and 
denalt by most bakers. Those not sign- 
ing or not living up to the pledges (which, 
by the way, requested that no stale bread 
be exchanged) were as a rule members 
of no association. Later, the War Emer- 
gency Council was formed at a confer- 
ence in Chicago. The council endeavored 
to assist our government in the conserva- 
tion of wheat. Some time later, Dec. 10, 
1917, bakers were put under the United 
States license and we all know what fol- 
lowed. 

“So, with these obstacles in mind, we 
formulated our programme for this mect- 
ing. We have tried to help you solve 

our problems, have men show us how tv 

- up quality, serve our governmen' 
and yet make for our industry a legiti 
mate profit which all are entitled to. 

“Give your son an education; send hii 
to high school and, later on, to a goo. 
technical school. If bakers would arrang”: 
to educate their sons for, their calling. 
don’t = think that the industry woul’ 
be looked up to after this became a ger 
eral practice? When you go home, mak: 
use of what we have prepared for you. 
If you discover a preg. YE write 
any of the officers and you find willing 
hands to help you.” 

Secretary Edward T. Clissold next rea: 
his report, which showed a substantia! 
increase, in the membership. Treasurer 
George Geissler’s statement showed a sal- 
isfactory balance of cash on hand. Mo- 
tion was made and carried that the reso- 


lution committee be red to inves! 
a portion of this in Li bonds, and 
that donations be given to Red Cross 


and Y.M.C.A. ; 

Helpful recollections of the Peoria 
convention, held last year, were given by 
Adolph Benz, Jr. Peoria. He recalled 
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matters which he considered were the 
most to those who attended. 
Mr. Benz stated that such conventions 
afforded bakers a better understanding 
of their industry. 

C. A. Feickert, of Belleville, the. first 
president of the association, gave some 
reminiscences of its foundation, the orig- 
inal members, and the work accomplished 
during the past 12 years. He referred 
to the old-time bakeries, their equipment 
and conditions prevailing, before modern 
plants came into existence. Ly 

George M. Chapman, of Chicago, de- 
fined with blackboard illustrations the ob- 
ject of the question box. He stated that 
questions should be asked appertaining to 
the adaptability of materials, how to use 
substitutes, what substitutes to use and 
where to obtain them, machines and 
equipment, co-operation and competition. 

The afternoon session May 7 was for 
bakers only, and was chiefly devoted to a 
discussion of the best substitutes to use 
in rye bread, cakes and ~ and the most 
satisfactory method of working them. 
Rice, corn, and barley flours came in for 
a great deal of attention. 

Ernst Valy, of J. F. Jelke Co., Chi- 
cago, was the principal speaker ra 
this session, his subject being “Things 
Have Seen in Bakeries.” During his 
travels in the bakeshops throughout the 
country, Mr. Valy has had plenty of op- 
portunity to see the workings of different 
plants, and his remarks were well re- 
ceived. 

Some time was spent discussing the 
new ruling of the state food administra- 
tion, curtailing the production of rolls 
and bread by Illinois bakers to 70 per 
cent of the amount made last year. 


SECOND DAY’S SESSION 


William D. Blatner, field secretary for 
the Associated Employees of Illinois, 
spoke at length regarding the work his 
association has accomplished. He 
claimed, among other things, that labor 
should concede the open shop during the 
period of the war. He finished by saying 
that two state commissions were to be 
appointed shortly to investigate state 
health insurance and the hours of women 
and girls employed, in connection with 
their health. That, as these matters in- 
terested bakers, they should get in touch 
with their senators and representatives. 

E. L. Cline, of the Taggart Baking Co., 
Indianapolis, read a most interesting pa- 
per, entitled “Selling the_.Substitute,” 
which in part follows: 


SELLING THE SUBSTITUTE 


We are just beginning to find ourselves 
in this: war. While some people are op 
parently very little disturbed, we in the 
baking industry find ourselves doing many 
things very differently from the ways we 
have been accustomed to. The war has 
made so many changes in the baking busi- 
ness that it has meant practically a start- 
ing at the beginning and learning a new 
trade. We are learning to produce a new 
product, 

I want to call your attention to one of 
the serious things we have started to 
overcome, 

The bakers thought they enlisted as an 
industry through splendid services of 
that group of self-sacrificing men, who 
composed the War Emergency Council, 
the officially appointed representatives of 
the conference of bakers from every 
state held in Chicago last May. But it 
was discovered that, while they represent- 
cd from a production point 30 per cent of 
the bread made by bakers in the United 
States, they represented numerically but 
a small percentage of the bakers in this 
country. The rank and file, and many 
successful ones may be included, have 
been so salfdentesed, so negligent of the 
importance of their industry as an eco- 
nomic factor in our nati life, that it 
was found almost impossible to get any 
one group of men who could represent and 
speak for a lar; tage of the whole. 

Already the baking in ustry has pro- 
duced men from its ranks whose abili A 
whose knowledge of baking problems and 
whose energy qualifies them for leaders, 
men who have offered their services to 
our country, and for the good of all bak- 
ers to help organize our industry in a 
real working division of the army. behind 
the army, and every real American baker 
should get behind these men. 

These experiences we have passed 
through, and the ‘problems we have con- 
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fronting us, point to the absolute necessity 
for a better understandin bakers, 
through closer peration and co-ordi- 
nated effort for the solution of our com- 
mon problems. 

As.I have said, this is one serious prob- 
lem we are now given the opportunity to 
overcome, through organization, and by 
signing the pledge cards of the Bakers’ 
National Service Board, and I know this 
work is already well in hand in Illinois. 
This work is largely a matter of educa- 
tion. The bakers must work out their own 
salvation, and they can do it if they will. 

We must now do things differently, and 
the sooner we realize this tlie sooner will 
our difficulties be solved. The bakers’ 
problems are only beginning, and their 
solution will be quick and right only when 
the bakers, through our own co-operation, 
have representation that, when it speaks, 
is known to be the word “of the bakers for 
the bakers.” 

Let us review for a moment our selling 
problems before the war. We could then 
produce a product whose quality was lim- 
ited only by our own limitation, in the 
kind of raw materials we used. 

’ We emphasized and glorified the skill 
and ability of the master baker; we were 
privileged to resort to many extrava- 
gances, such as the return of stale bread 
and bread deliveries almost every hour. 
Competition was keen, and the housewife 
was looked upon as our principal com- 
petitor. 

We developed our business through ad- 
vertising, not alone in competition with 
our fellow-bakers, but in competition with 
the flour mills, which were constantly ad- 
vertising for home-made bread. Our 
ability to grow, our ability to expand, was 
only limited by our mastery of these prob- 
lems. 

Now what have we today? Some will 
say the quality has. been taken out of 
bread, but this is not so; the quality is 
there, but not in just the same way as it 
was before, for we are now using sub- 
stitutes, and the field for substitutes gives 
a wide range for variety. Likewise, we 
still have the skill of the master baker. 
It has been necessary to learn new things, 
but his skill and experience is far su- 
perior to that of the inexperienced house- 
wife, and by close —— the prob- 
lems of making bread by using other ce- 
reals are rapidly being solved, and to the 
advantage of the bakers who have the 
greatest skill. It is just as possible today 
for two different bakers to make two very 
different loaves, both using 25 per cent 
substitutes, as it —s was for two 
bakers to make two very different loaves, 
using no substitutes. The public is labor- 
ing under the delusion that all bakers 
must make their bread alike, that there is 
a standard formula. This is not so; there 
is no standard formula, and the limitation 
for bread-making does not preclude the 
opportunity for one baker to make a 
better loaf than his neighbor, but the time 
has arrived when we must make the people 
understand that bread can be made 
by using wheat flour substitutes, and we 
must help each other and make all bakers’ 
bread relatively good. 

We no lon 
must now y sell, not put in on con- 
signment. We no longer tell the house- 
wife she must have a fresh loaf of bread 
for every meal, leaving her to draw her 
own conclusions as to what to do with the 
half loaf left from the former one. We no 
longer tell her the more bread she eats the 
happier she will be. We now tell her to 
“eat less bread, and waste not a slice.” 

Our product is standardized in weight. 
Not only does the housewife know exactly 
what she is paying for when she buys a 
loaf of brea today, but we are all work- 
ing on a common basis in selling our 
bread. 

The flour mill pirestinitg: Nes been 
eliminated and in ‘its place been in- 
troduced government co-operation through 
the Food Administration. We are adver- 
tising with the government, and the gov- 
ernment is advertising with us—‘stop 
wasting the wheat, ond Malp win the war; 
buy Victory bread.” 

If we are in competition with any one 
in our advertising it should be with our- 
selves. Our industry occupies a position 
in the successful prosecution of the war 
second to-none, and not only must we ex- 
pect to and make any sacrifice to carry 
out the programme of the Food Adminis- 
tration to make the flour last, but in jus- 


. 


r pick up the stale; we 


tice to ourselves and our industry we 
should tell the people about it, and teach 
them the facts we know, and they must 
be made to realize. 

The housewife today is our co-worker 
instead of our competitor. Never before 
have the bakers had such an opportunity 
to gain the recognition and the respect of 
the American people now, and for gen- 
erations to come, as they have at the pres- 
ent time. The opportunity is here; it is 
only. a matter of doing the right thing in 
the right way. 

In order to succeed in selling Victory 
bread, every one must be made to realize 
that he or she must use his or her share 
of substitutes, and thereby consume less 
wheat. Explain to your customers that 
the use of Victory bread means a positive 
saving, it eliminates wasteful experiments 
at home, and it is a good, wholesome, 
nourishing food upon which our nation 
can thrive. 

Our market is enormous; the official re- 
port of the United States Food Adminis- 
tration shows that only 40 per cent of the 
bread consumption of the United States 
is made in bakeries; the other 60 per cent, 
in the homes. By raising the quality of 
all bakers’ bread to a high standard, it is 
possible for the bakers to acquire 10, 20 
or even 40 per cent of that 60 per cent 
which we do not now supply. It does nat 
mean taking business from one baker to 
the other, but a greater conservation cf 
wheat. 

Tell your customers these things; they 
are facts, and facts that are convincing; 
offer no apologies; explain to them why 
you make Victory bread, and that you are 
proud of it, and that the opportunity for 
the consumer to save and do his part lies 
in buying this bread, rather than in waste- 
ful experiment at-home. 

There are five things every baker must 
do, and they will go a long way toward 
solving our selling problems today: 

First: Get the spirit of co-operation, 
back up the Food Administration, sign 
the pledge of the National Bakers’ Service 
Board. 

Second: Do everything you can to raise 
the standard of bread, not only in your 
own shop but in your community. 

Third: Teach the people to eat Victory 
bread because it is Victory bread, not be- 
cause it is an imitation of something else. 

Fourth: Take stock of your organiza- 
tion, make sure everybody associated with 
you is right, knows what is to be expected, 
and why. 

Fifth: As a part of this great baking 
industry, make yourself felt in your com- 
munity by doing everything to help; by 
being a teacher in food conservation. 

We have this war to win, and bakers 
have a very definite part which cannot be 
done single handed, nor by a few—it takes 
a nation. And I know of no better ex- 

ression of the spirit of the times, and 
et us make it the spirit of the bakers of 
America, than these words of Rudyard 
Kipling: 

“It ain’t the individuals, - 
Nor the army as a whole, 
But the everlasting teamwork 
Of every bloomin’ soul.” 


Joseph F. Bell, secretary National As- 
sociation of Master Bakers, spoke on the 
order relating to the curtailment by Illi- 
nois bakers of their production of bread 
and rolls. He referred to a statement 
which had been made lately, that Illinois 
had used more flour than other states, 
and asked for some explanation as to 
this. He discussed the proposed idea of 
a new National Retail Bakers’ Associa- 
tion, and asked whether or not it was an 


opportune time to form a separate or-~ 


ganization of this kind. 

In conclusion he said that, should the 
retail bakers, after due consideration, 
come to the conclusion that it was the 
proper time to form such an organization, 
the National association would be beg 2 | 
to give them a helping hand. Mr. Be 
also explained why the term “Baking In- 
dustry” was now used by nearly the 
state associations. 

G. N. Heinemann, representative of the 
bakery division of the Illinois food ad- 
ministration, told how he had recently 
sent out questionnaires to a number of 
Illinois bakers, asking the amount of 
flour baked into bread and rolls in Janu- 
ary, 1918, and the amount used to bake 
the Same products in March of this year. 

He specified those particular 
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months, because January was the last 
month in which bread was made without 
substitutes, March being the first month 
in. which substitutes were universally 
used. The returns received from 176 bak- 
eries, located in 57 cities throughout the 


state, showed a reduction in the flour used - 


bread and rolls of about 18 per cent 
in March, as compared with January. On 
the other hand, the returns also showed 
that the bakers used twice as much flour 
in March, 1918, as they did in March of 


_ last year. 


Mr. Heinemann thought that this great 
increase was because housewives bought 
bakers’ products .instead of baking at 
home. Bakers are doing a larger per- 
centage of business than ever before, he 
said, on account of the elimination of 
home bread-making, as housewives do not 
care to experiment with substitutes. The 
comparative reports showed that, during 
March, domestic consumption of wheat 
flour, that is, flour sold by grocers, was 
55 per cent less than in January. 

According to these calculations, Illinois 
has saved very little wheat flour since the 
wheat-saving campaign started, and its 
allotment has almost been consumed, In 
order to conserve the supply, bakers are 
requested to cut down their production on 
bread and rolls to 70 per cent of last 

ear, and if they did not, the result would 

e that a great many bakeries would close 
on July 15 and remain closed until Sept. 
1. “The present flour supply,” said Mr. 
Heinemann, “if consumed for the next 
two months at the rate of consumption 
for the last two, would undoubtedly 
cause a great percentage of bakers to 
be absolutely without flour the latter half 
of July. The new rule is simply an effort 
on the part of the Food Administration 
to keep bakeries in operation.” 

After discussion of Mr. Heinemann’s 
address, Eugene Lipp, of Chicago, ad- 
dressed the meeting. He stated that in 
his capacity as president of the South 
Side Master Bakers’ Association of Chi- 
cago, he had met Harry A. Wheeler, the 
state food administrator, many times, and 
was more than pleased with the consid- 
eration, fairness and justice received 
from his hands. Mr. Lipp said: 

“I am positive, if Mr. Wheeler had not 
seen the absolute necessity of putting the 
rule in force, he would not have ordered 
it. We should close all bakeshops on 
Sundays to help conserve the wheat sup- 
ply, as most goods baked on Sundays are 
wasted. This is no time for criticizing 
the government, its officials and their 
orders.” 

Mr. Lipp also claimed that non-essen- 
tial bakery goods, such as pastries, coffee 
cakes, biscuits and cookies, should be 
eliminated, if not entirely, then at least 
partially, in order to saye more wheat 
flour for bread and rolls. 

Leighton Jones, of Chapman & Smith 
Co., Chicago, gave an address entitled 
“Showing a Profit in Cakes.” He said: 
“Bakers must have sales ideas. The home 
is not the place to produce goods, as com- 
pared with the advantage bakers have 
for producing them in shops. Baking 
is a manufacturing business in every 
sense of the word. Bakers should con- 
sider how to manufacture bread, and how 
to sell the product. Every baker needs 
a sales department, and its first duty is 
to find out the kind of goods that should 
be made.” Mr. Jones ended his address 
by saying that goods should be displayed 
in the most effective manner possible, in 
spotless show cases, windows, etc. 

Rescuing the profits out of chaos, was 
the way Eugene Lipp, of Chicago, ex- 
pressed the subject of his afternoon’s 
address. He said he was called on to 
show how, under present conditions, good 
profits can be made on cakes. On an 
average, mixes should not take more than 
50 per cent of raw material. Mr. Lipp 
offered to give information regarding hi 
mixtures or recipes to bakers who may 
have had failures in connection with their 
own. He spoke about keeping books, 
overhead expenses, capital involved, in- 
terest on same, depreciation of machinery, 
and goods consumed in shop by em- 
ployees. 

He explained his ideas about a National 
Retail Master Bakers’ Association, claim- 
ing that the interests of retailers would 
thereby be better taken care of. He said: 
“In Chicago, several weeks ago, we or- 
ganized the Retail Master Bakers’ Ex- 
ecutive Board. It includes about seven 
different organizations, and all problems 





of the retail bakers are brought before 
this board to be solved. We were enabled 
some time ago to send representatives to 
Washington. If there had been an asso- 
ciation of this kind earlier, the Red Cross 
Bun proposition would never have hap- 
pened.” He urged bakers to join this 
retail organization, not only for protection 
during the war, but because he believed 
that there would be a shortage of wheat 
for several years to come. 

A resolution was adopted to back up 
the state food department and any regu- 
lations it might enforce regarding the 
conservation of wheat and flour. 


THE THIRD DAY 


The session on the last morning was 
devoted partly to an interesting paper, 
by Fred Stuhlmann, of the Siebel Insti- 
tute of Technology, Chicago, also to un- 
finished business, after which the election 
of officers for the year took place and 
resulted as follows: president, George 
W. Goeken, Alton; vice-president, Louis 
K. Wahl, Peoria; secretary, Ed. T. Clis- 
sold, Chicago; treasurer, George Geissler, 
Joliet. Eugene Lipp, Chicago, was elect- 
ed to the executive committee in place of 
B. H. Dahlheimer, whose term of office 
had expired. 
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CONVENTION NOTES 

W. R. Butler attended in the interests 
of Edward Katzinger Co., Chicago. 

The register showed an attendance. of 
about 100 bakers and 50 associate mem- 
bers. 

Arthur Fosdyke, general’ manager of 
the Hubbard. Oven Co., Chicago, was 
present. 

Prominent Decatur bakers registered 
were C. H. Pierce, R. O. Conklin and 
J. J. Caldwell. ' 

The Smith Scale Co., Columbus, Ohio, 
exhibited its scales, Raymond McCallum 
was in charge. 

Henry Hohengarten, St. Louis, presi- 
dent of the Trans-Mississippi association, 
was a guest of thie convention. 

C. H. Pierce, chairman of the local 
bakers’ reception committee, worked hard 
looking after the comfort of the visitors. 


The-Fleischmann Co, had a strong rep- 
resentation: E. Logothetti, J. E. Miller, 
J. A. Wallace, Joseph A. Lee and James 
W. Taylor. 


Mrs. J. R. Wood, of Oblong, was the 
only woman baker present. She is man- 
aging the baking business of her husband, 
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Members of the Trans-Mississippi Master Bakers’ \ ssociat 


who has joined the quartermaster’s de- 
partment of the army, and is stationed at 
Camp Taylor, Ky. 

An exhibit of bakery goods was held. 
Several bakers brought samples of their 
war bread and recipes. C. A. Feickert 
was in charge. 


Leighton Jones represented Chapman 
& Smith Co., Chicago. His address on 
“Cakes and Commercial Imagination” 
was very interesting. 


The Suffern-Hunt Mills, Decatur, ex- 
hibited and gave out samples of their 
corn meal and corn flour. They were rep- 
resented by H. H. Corman. 


The trade press was represented by E. 
T. Clissold, Bakers Helper; A. J. Bam- 
ford, Bakers’ Weekly; R. T. Beatty and 
A. S. Purves, The Northwestern Miller; 
C. B. Thompson and S. Levine, Bakers’ 
Review. 


Among the mill representatives present 
were: Roy Suydam, of Ismert-Hincke 
Milling Co., Kansas City; William Miller, 
C. L. Miller, D. P. Young, R. B. Hub- 
bard, Washburn-Crosby Co; A. W. Free- 
man, Shellabarger Mill & Elevator Co., 
Salina, Kansas; C. C. Coventry, Russell- 
Miller Milling Co., Minneapolis; S. A. 


Illinois Bakers at the Home of C. H. Pierce, Decat." ‘ sian a 


Salter, Western Flour Mills Co., Daven- 
port. 

The Chicago contingent of bakers com- 
prised. Charles Paesch, William Adelheim, 
A. Berggren, Eugene Brengle, E. A. 
Holmes, R. Jaekel, Martin Jacobson, G. 
Lehman, Eugene Lipp, O. C. Miessler, 
of Schulze Baking Co; Nick Miller, A. 
F. Newman, Arthur Palmer, M. Reinel, 
R. Schroeder, M. Stander, R, Walburg, 
and J. Weiss. 

The entertainment was looked after in 
the best possible manner by a committee, 
pense of the local bakers, of which 
C. H. Pierce was chairman. During the 
first afternoon the ladies were entertained 
at a theatre party, followed in the evening 
by an informal reception and dance at 
the Orlando Hotel. Prior to this Mr 
Pierce entertained a number of guests at 
dinner at his home. 


At the conclusion of the business ses 
sion, the second afternoon, about 40 auto 
mobiles were provided by the Association 
of Commerce, for a sight-seeing trip. In 
the evening a banquet was held; abou! 
200 were present. J. H. Chapman was an 
able toastmaster. Rev. W. S. Dando, J. 
W. Ellis, president of the City Club, Mar- 
tin Reinell, Chicago, John McKellar, Car 
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Charles Paesch, 
Bell, secretary of 
ak- 


erville, Eugene Tipp» 
C. H. Pierce, and J. M. 
he National Association of Master 
ers, were among the speakers. 


Some of the machinery and supply men 
present: C. H. Van Cleef, J. Becker, Jr., 
J. J. Sullivan, American Diamalt Co., 
Cincinnati; George P. Griffin, Union San- 
tary Rack Mfg. Co., Albion; W. S. Ami- 
don, I. J, Reck, American Bakers’ Ma- 
chinery Co.; St. Louis; H. M. Bachman, 
Champion Machinery Co.,° Joliet; E. 
Recht, Triumph Te? Co., Cincinnati; O. 
C. Atkinson, b. M. Atkinson, H. S. Han- 
sen, Battle Creek (Mich.) Bread-Wrap- 
ping Machine Co; L. C. Long, Ward Mo- 
tor Vehicle Co.; Mt. Vernon, N. Y; W. 
G. Anderson, S. Gumpert Co., and H. 
N. Weinstein, Malt Diastase Co., New 
York; L. Hirsch, Hirsch Bros. Co., John 
H. Chapman, Paul Chapman, George M. 
Chapman, Chapman & Co., and J. Faulds, 
Middleby-Marshall Oven Co., Chicago. 


Bakers from various parts of the state 
included Mrs, J. . Wood, Oblong; 
Charles Barth, Otto Brucker, Rock 
Island; A. Benz, Jr., H. E. Duncan, J. C. 
Gmelick, George Grimm, H. Kottrup, 
Charles J. Trefzger, L. K. Wahl, Peoria; 
G. R. Blake, Rantoul; R. Boekenhoff, 





T. H. Bueter, Tony Bueter, J. H. Rouse, 
Quincy; Harry Brown, Belvidere; C. A. 
Feickert, Belleville; W. A. Clark, W. H. 
Keig, Rockford; P. R. Conanc, Clinton; 
F. B. Dresbach, Monticello; Fred T. 
DuVon, Galesburg; J. A. Erwood, El- 
dorado; Charles A. Ey, Mount Pulaski; 
George Geissler, G. Grassle, Joliet; E. C. 
Georges, Pekin; William A. Gehrke, Lin- 
coln; Martin Grade, George W. Goeken, 
Fred Thoon, Alton; M. H Heggemeree, 
Middleton; H. Hummel, obinson ; 
Charles Jaenicke, H. Howard, Oak Park; 
L. G, Kraus, S. Lampkin, John C. Roden- 
berg, Fleit Connoley, C. Hartman, 
Springfield; P. G. Kraus, Blue Mound; 
H. G. Kurth, Atlanta; J. MacHeller, Car- 
terville; H. E. Miller, Aledo; Karl Or- 
singer, Ottawa; E. E. Rall, Geneseo; L. 
F. Reichoff, Champaign; Conrad Schade, 
Hoopeston; C. A. Schnorr, Macomb; H. 
C. Schuetz, O’Fallon; A. B. Seass, Ar- 
cola; Jacob Steger, Cairo; Oscar Strand, 
Monmouth; M. A. Van Zetti, Marion; 
Max J. Webberling, Peru; E. H. Wehrle, 
Centralia; J. Parsons, Austin; Albert 
Leins, J. N. Mueller, Walter Spitz, Wil- 
liam Winther, Danville; Fred Messmer, 
E. P. Picarad, Mattoon; J. A. Schneider, 
J. Stegge and Mr. Ulbright, Bloomington. 
. A. S. Purves. 


Cl al nano! local Committee, at Annual Convention May 1-9 


TRANS-MISSISSIPPI BAKERS MEET 


Patriotism Keynote of Third Annual Convention—Trade Topics Discussed 
—Barley Flour Denounced—Henry Hohengarten, of 
St. Louis, Elected President 


The third annual convention of the 
Trans-Mississippi Master Bakers’ Asso- 
ciation was held at Burlington, Iowa, 
April 23-25. The attendance was not 
quite as large as at Kansas City a year 
ago, but that was to be expected because 
of the abnormal conditions undet which 
bakers are striving to operate at present. 
Those who attended, however, returned 
home feeling well repaid. 

Too much credit cannot be given to 
those responsible for the splendid pro- 
gramme provided. More than the usual 
interest was displayed: in the business 
sessions, showing that the bakers were 
alive to the many problems confronting 
them and eager to acquaint themselves 
with the latest regulations, in order to 
better co-operate with the government in 
its conservation programme. 

The convention was opened by President 
Marcellus Zinsmaster, of Des Moines. 


Charles Schweickhardt, of Burlington, 
chairman of the local committee, wel- 
comed the visitors in his own genial style. 

In his opening address President Zins- 
master said that the bakers had met cour- 
ageously to study and meet the needs of 
the trade, and would leave nothing undone 
to manifest their patriotism. He added: 
“Closest to the man in khaki at this hour 
are money and wheat. I know I speak for 
every baker when I say they wish to make 
the policies and purpose of the govern- 
ment in its control of the food situation 
their own and, in word and deed, support 
the plans of the government. 

“This means study, readjustment and 
mutual helpfulness. The result of this 
meeting will be the exchange of experi- 
ences and confidences. In this spirit we 
find mutual security and sureness of place 
in the business life of the nation. With 
the experts in all the varied lines of our 





612 


industry here to help us, we look to this 
convention to bring results beneficial to 
our nation, our industry and ourselves.” 

A. L. Larimer, president of the Iowa 


side. Roy eo of Kansas 
treasurer of the National Association of 
Master Bakers, briefly told what the na- 
tional body was doing in the present crisis. 
He was followed by R. E. Lo secre- 
tary of the Iowa Food Administration. 

Mr. Logsden paid a tribute to the loy- 
alty of Iowa bakers and the splendid man- 
ner in which they had responded to the 
needs of the Administration. He said 
that 99 per cent of the Iowa bakers were 
living up to the requirements, and that the 
remaining 1 per cent were slowly being 
made to see the error of their ways. 

Mr. Lo told of the methods fol- 
lowed by his department in checking up 
the bakers, comparing one ‘day’s product. 
with another to see that formulas were 
being lived up to. He also compared bread 
prices in this country with England, and 
explained why they should be higher in 
this country, since English bakers were 
subsidized by the government. 

Lee Walker, of the department of en- 
forcement of the food administration at 
Columbia, Mo., followed with a short talk 
on the activities of his department. He 
also paid a tribute to the bakers of his 
state for the close attention they were 
paying to the rules formulated by the 
dministration. 

Ernest. Hohengarten, president of the 
Missouri association, presided at the 
afternoon- session the opening day. He 
called upon J. C. McAlpine, of Philadel- 

hia. Mr. McAlpine is well known at 

ery meetings, having spoken several 
times within thé last year or two. He has 
made a special study of accounting for 
bakeries, and has installed his system in 
many shops throughout the country. He 
explained this system in detail, and gave 
the bakers present a number of helpful 
suggestions for keeping track of their 
production costs, sales, etc. 


WAR-TIME PUBLICITY 


“War-time publicity” for bakers was 
explained in a very able manner by T. T. 
Frankenberg, counselor in publicity for 
the National association. Since bakers 
face the problem of getting sufficient ma- 
terials to take'care of a minimum amount 
of business, Mr. Frankenberg analyzed 
the present situation as follows: 

“First, having no chance to expand, it 
is not desirable to direct attention to the 
selling end of your business. 

“Second, as we all hope confidently for 
an ultimate and early return of conditions 
when there will be plenty to sell, it is the 
wise thing to keep our organizations and 
names before the consuming public. 

“Third, since all activities of the public 
generally are made to assume a war-time 
or patriotic trend, it is the part of wis- 
dom to link your name, your organization 
and your industry with the patriotic move- 
ments of the day. Do your part in your 
local Liberty Loan ns 

“One of the outstanding lessons of the 
war is the value of preparedness. The 
baker who keeps himself and his business 
before the public by advertising in these 
days of artificially restrained trade is 
preparing in the best way possibleto reap 
the harvest that is sure to come with the 
return to normal conditions. 

“Many silent influences are at work at 
present for the benefit of the baking in- 
dustry. If the bakers of the United 
States live up to their possibilities, they 
will find, with the return of normal con- 
ditions, such an accession to the ranks of 
bread buyers from women who have been 
baking for themselves that they will have 
to double their organization to care for 
the business.” 


STANDARD WEIGHT BREAD IN IOWA 


W. B. Barney, the state food and dairy 
commissioner of Iowa, gave an interest- 
ing talk on the relation of his rtment 
to the baking industry. He told of the 
tion that has existed for 
een the bakers of Iowa and 

. Mr gern Ae 
hoped to be able to estab a 
t law for bread in Iowa 

some time in future. 


This idea, however, did not harmonize 
with the views of the bakers present, who 
lained that if a standard weight was 
blished for bread, it would mean a 


ee 


association, was then called upon to Ey 
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sliding scale of prices according to fluctu- 
ations in the flour market, and this, in 
their opinion, was impracticable. The 
bakers leved that it would be more 
equitable for all concerned if permission 
was greeted instead to vary the weight of 
the loaf according to the price of raw 
materials, 


A SCHOOL FOR BAKERS 


J. Will Perry, of the Iowa State Agri- 
cultural College at Ames, told briefly what 
his college had done in the way of con- 
ducting short courses for bakers. He an- 
nounced that a plan is now under way 
whereby practical education for bakers 
can be obtained at his college the year 
round, It is particularly well equipped 
for training of this kind. 

The bakers received Mr. Perry’s an- 
nouncement ve 
passed a resolution indorsing the estab- 
lishment of a permanent baking school at 
Ames. 


GOVERNOR HARDING URGES PATRIOTISM 


The session on the second day of the 
convention was held in an adjoining hall 
because the room in the hotel was too 
small to accommodate the crowd. Gov- 
ernor W. L. Harding, of Iowa, was the 
principal speaker. The — convention 
marched in a body to the hall, headed by 
a band and a guard of honor’ from the 
local battery of field artillery. — 

Governor Harding electrified his audi- 
ence by one of his famous patriotic ad- 
dresses. He covered almost every phase 
of the present crisis. He said in part: 

“If the government asks you not to eat 
white bread so that the soldiers can have 
the wheat or our allies can have it, it is 
up to you to do so, and I say to the bak- 
ers that it,is up to you to see that the peo- 
ple do not-eat wheat bread. 

“Just think of those so contemptible as 
to sneak around, trying in every way to 
get wheat bread when the government says 
they shall not have it. Don’t steal the bread 
from the soldier in the trenches who is 
fighting for you. If you do, you are worse 
than a common thief. 

“T have seen many signs that ‘food will 
win the war,’ ‘ships will win the war,’ ‘men 
will win the war, and others. That is 
true, in a way, but it should be turned 
around. If we don’t have food we'll lose 
the war, and the same applies to the others 
mentioned. We must have all of them.” 

Governor Harding told what the women 
of England had done toward increasing 
the acreage under cultivation in that coun- 
try, and advised his hearers to close up 
their shops as much as possible during 
harvest and assist the farmers in gather- 
ing in this year’s crop. 

The governor’s talk made a deep impres- 
sion upon his hearers, and he was given a 
rousing farewell when he left the hall. 


WILL ALLOW NO WHEAT SPECULATION 


William C. Edgar, editor of The North- 
western Miller, told of his experiences in 
Belgium shortly after the outbreak of the 
war, of his personal observations of Ger- 
man kultur in that distressed country, 
and emphasized a number of the’ points 
brought out by the previous speaker. 

Mr. Edgar brought a very welcome mes- 
sage from Herbert C. Hoover and other 
members of the Food Administration. He 
stated that if this year’s crop amounted 
to 850,000,000 bus or more, many of the 
restrictions now. surrounding the baking 
of bread in commercial bakeries would be 
lifted. .One point that seemed _particu- 
larly to please the bakers was the state- 
ment that, so long as Mr. Hoover re- 
mained head of the Food Administration, 
he would not tolerate speculation in wheat. 


FORMULAS FOR VICTORY BREAD 


The afternoon session on April 24 was 
presided over by President Kuehne, of 
the Nebraska association. He called upon 
Julius E. Wihlfahrt, of the Fleischmann 
Co., who explained in detail a number of 
formulas for Victory bread contained in 
a booklet recently published by his com- 
pany. These formulas were prepared in 
accordance with the Food Administra- 
tion’s rules and regulations governing the 
manufacture of bakery products. This 
booklet contains formulas for bread made 
from most of the available substitutes, 
and can be had any baker who writes 
for same to the Fleischmann Co. 

William Grelck, of St. Paul, Minn., fol- 
lowed with an interesting treatise on con- 


enthusiastically, and 


densed buttermilk in bread, which in part 
follows: 


CONDENSED BUTTERMILK IN BREAD 


“Our present long extraction flour has 
a tendency to yield bread inferior in taste, 
difficult of. digestion and lacking in keep- 
ing qualities, claimed to be due to bac- 
teria found in the large amount of bran 

resent or as a result of defective clean- 
ing; these faults are not remedied by the 
use of lime water, because the tri-phos- 
* sermag formed by the neutralization of 
ime with the acids in the flour, are in- 
soluble and do not assist in salivary diges- 
tion, as the mono- and di-phosphates do 
which are present in milk salts to the ex- 
tent of 33 per cent. The soluble phos- 
phates in flour assist in starch digestion, 
but not in salivary digestion. 

“The use of milk, and especially con- 

densed buttermilk, will give bread palata- 
bility and the quality of a well-defined 
loose structure. Such bread is easily 
masticated, mixes well with the saliva, and 
is therefore highly digestible. The lactic 
acid contained in, buttermilk stimulates 
the palate and makes bread. appetizing. 
Milk further adds protein, in fact sufi. 
cient condensed buttermilk may be used so 
as to make bread a balanced ration with- 
out. lowering its quality or increasing its 
cost. 
“What is buttermilk? Sour cream, 
ripened or soured by means of a pure 
lactic acid culture or starter, consists of 
butter fat and sour skim milk. The process 
of churning separates the butter from it 
and the serum left is called buttermilk. 
Buttermilk consists of about 4% per cent 
butter fat, 3144 per cent protein (casein 
and.albumen combined), 4 per cent sugar 
of milk, 0.4 per cent to 0.5: per cent lactic 
acid, 0.75 per cent salts, balance water. 

“In condensed buttermilk 85 per cent of 
the water is evaporated in vacuo at low 
temperature. Condensed buttermilk when 
used in bread, because it contains about 
3 per cent butter fat, adds that superior 
butter or milk flavor and shortening qual- 
ity. The butter fat, together with the 
minutely divided coagulated milk protein, 
helps to make the well-defined structure 
and superior crust so much appreciated by 
the consumer. . Milk protein is a sort of 
gluten; gliadin of wheat contains about 45 
per cent glutaminic acid; milk protein 
contains about 15 per.cent; therefore it 
assists in giving bread structure in a sim- 
ilar way as the gluten in wheat.” 


CONDITIONS IN GERMANY 


The session on t' closing day was pre- 
sided over by A. Sutorius, president of the 
Kansas association. Joel W. Eastman, of 
the United States Food Administration, 
was then introduced and gave a very 
forceful talk on the activities of the Ad- 
ministration and the personal sacrifices 
many of the officials are making at present 
for ae gees of the country. He told of 
the conditions under which the German 
farmer and householder live, and com- 
pared them with the freedom of this coun- 
try. He made his comparisons very dis- 
tinct, and made his hearers feel as ugh 
they wanted to do all they possibly could 
to show their appreciation of the many 


~blessings they enjoy oy citizenship in this 


country. 
WHEAT CONSERVATION NECESSARY 


The great necessity of conserving wheat 
was emphasized by Mr. Eastman. He de- 
clared that if we had more ships we could 
have the millions of tons of wheat in the 
granaries of Argentina, India and Aus- 
tralia, but as we had not the means of 
transporting these supplies it was neces- 
sary to gerry agen use wheat an any place 
where it can be eliminated. Hardships will 
be worked, he said, but must be borne. 

“No one could know that the winter 
would break all precedents and so com- 
pletely tie up transportation that for two 
months cattle and nogs and sheep would, 
instead of being killed according to sched- 
ule, and literally adding millions of 

to the meat surplus, eat up grain 
hat would have been marketed, and thus 
change the entire situation. 

“Yet if we could all understand those 

myths 2 Boonie nac Esc ae B el 
would be. Should we have a nor- 

mal harvest on the planted wheat acrea 
we will next fall be able to feed ourselves 
ina ho Sponge d way, and also provide 
our with their necessities. But if 
June, July and August turn out wet and 
millions of bushels of wheat rot, or any 
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other unexpected thing happens, you can 
see the rules must be. on for in our 
farms, elevators, mills and lie the 
hope of the world.” 

rles Fehr, of the Campbell Baking 
Co., Kansas City, was unable to be pres- 
ent, but his Dg on “Flour Substitutes 
in Cakes an heat Yeast Doughs” was 
read by Hugo Roos, of the Bakers News. 
His paper was well received, because it 
contained ‘many helpful oo It 
brought out a good deal of ion. 


WHEAT FLOUR SUBSTITUTES 


A. H. Porter, chemist for the New 
Prague (Minn.) Flouring Mill Co., dis- 
cussed in detail cereal substitutes and their 
characteristics. Mr. Porter said: 

“Having eliminated all waste and hav- 
ing in your purchases conformed to the 
Food Administration regulations or per- 
haps even exceeded the 25 per cent of 
cereals, it becomes the baker’s duty to 
make the best possible bread from the 
materials at hand. The Food Adminis- 
tration regulations include a long list of 
cereal products that may be to re- 
place wheat. In practice, however, the 
number of products available is more 
limited. 

“For anything but local consumption 
we are practically limited to products 
from rice, oats, barley or corn, inasmuch 
as these grains constitute the greatest part 
of our crops that are at all suitable for 
replacing wheat in bread-making. At the 
present time, products of these grains are 
very generally available the country over. 
During the past few months the capacity 
of the country for milling these coarse 
grains has been greatly increased, and the 
next few months may see a still greater in- 
crease in the production of cereal flours. 

“These grains are just as different in 
their character from wheat and from each 
other as carrots are from turnips and 
turnips from potatoes. For this reason 
different methods must be employed in 
making flour from them, and the result- 
ing flours will have different qualities and 
characteristics. And since they have these 
different heertggheeiee we must not ex- 
pect to obtain something just as good as 
wheat flour when we buy Sete 

“If the barley flour makes the loaf dark 
or the corn flour gives the flavor of corn 
to the bread, or if rolled oats do not make 
as smooth a dough as we like, do not con- 
demn these products for that reason. 
That is the nature and character of the 
cereals. Some of these characteristics 
will’ please your trade, while other fea- 
tures will be displeasing. 

“Naturally, then, it will be the part of 
good baking for you to so purchase your 
cereals or to so blend the cereal flours 
added to your wheat that the undesirable 
qualities are as completely eliminated as 
possible and the features retained to 
the greatest degree. This can often be 
best done by blending the different ce- 
reals, rather than by confining yourself 
to just one. 

“Such a system of blending under the 
unsettled conditions now prevailing will 
often be of considerable value in promot- 
ing uniformity of product, which of 
course is always to be desired. The blend- 
ing of different cereals will often be of a 
distinct advantage from a quality stand- 
point, as you have the eo, of us- 
ing several different products, each hav- 
ing its own peculiarities and character- 


istics. A baker naturally studies the 


tastes of his customers, and knows whether 
they are best suited by strongly flavored 
goods or whether they prefer the more 
mild and delicately flavored breads. With 
this idea in mind he can so combine his 
cereals to accomplish this end. 

“If color or texture are more important 
considerations, he can develop other com- 
binations which will be most satisfactory 
from these standpoints. Or he may s0 
regulate these added cereals to control the 
absorption of his flour mixture. By cook- 
ing some of these cereals, extremely high 


absorptions are ble—absorptions that 
are too high to be practicable. One can, 
. however, 


y a cooked cereals for 4 

portion of his added materials, keep his 

te eu within whatever limits he may 
esire. 

“Whatever mixture of these cereals may 
be used, then, the amount added to the 
page — > — 25 per te 
In amount may 
be used safely and the bread will 
be of quality and palatable. If the 
baker is so situated that he can bake @ 
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greater percentage of his bread on the 
oven bottom, he will be able to increase the 
amount of cereals considerably beyond 
these limits and still obtain bread that will 
be palatable, and in a general way satis- 
factory. 

“From the standpoint of the chemical 
analysis, F rnwntered all of these cereal 
flours will compare very favorably with 
wheat flour. Between half and_ three- 
fourths of these flours is starch, and the 
percentage of protein in all of them will 
come within the usual limits of protein 
content found in the wheats produced in 
various sections of this country. These 
proteins, however, are not gluten, and are 
entirely without the characteristics of 
gluten which make it so valuable for 
bread-making purposes, and which give 
to the loaf a characteristic, spongy tex- 
ture. The proteins found in these cereals 
are not capable of forming a rubbery 
mass which will confine the gases formed 
by fermentation, ®nd expand as fermen- 
tation continues. . 

“Not only is the difference between 
those cereals and wheat in the gluten 
alone, but there are differences in the 
sugars and other constituents of the grain, 
and so the effect of fermentation upon 
these cereals is not the same as it is upon 
wheat. The result of this, together with 
the increased amount of yeast used, is that 
the time of fermentation of the dough is 
very materially shortened. Under present 
conditions you will generally find that the 
time of fermentation has been reduced by 
about 25 per cent. 

“Furthermore, these differences of com- 
position make it essential that.the dough 
be taken young, as excessive fermentation 
very rapidly increases the acidity and 
stickiness of the dough. This character- 
istic is much more marked in the case of 
these cereal products than it is in the case 
of wheat flour alone, and the softening 
down process seems to take place much 
more rapidly. Therefore a few minutes’ 
excess fermentation under present condi- 
tions is much more disastrous than it is 
when baking all-wheat bread made from 
shorter extraction flour.” 

TRIBUTES TO NATIONAL OFFICERS 

It was hoped that Win M. Campbell, 
chairman of the National Bakers’ Service 
Board, could be present. However, Mr. 
Campbell was: detained in Washington, 
and found it impossible to come to Bur- 


‘lington. Jay Burns, of Omaha, took ad- 


vantage of Mr. Campbell’s absence to pay 
a glowing tribute to what this gentleman 
has done for the bakers of the United 
States. He said that Mr. Campbell and 
Henry Stude, president of ‘the National 
association, had both practically aban- 
doned their own private business enter- 
prises and were laboring ceaselessly for 
the benefit of the baking industry. Mr. 
Burns stated that the bakers could never 
repay either of these two gentlemen for 
the great good they had done and were 
still doing. 
ELECTION OF OFFICERS 


The following officers were elected by 
the Trans-Mississippi Master Bakers’ As- 
sociation: president, Henry Hohengarten, 
St. Louis; treasurer, Henry Zimmerman, 
'lannibal; secretary, Otis B. Durbin, 
Kansas City, 

The various state associations represent- 
‘d held separate meetings April 24, and 
clected the following officers: 

Missouri: president, Louis Klein, Mo- 
erly; vice-president, John Hasten, 
Springfield; treasurer, C. F. Strider, St. 
Louis; secretary, Otis B. Durbin, Kansas 
sity. 

Kansas: president, G. L. Jordan, To- 
peka; vice-president, A. J. Cripe, Garnet; 
treasurer, J. V. Ostberg, Salina; secre- 
tary, E. Firner, Topeka. 

_lowa: president, A. Larimer, Winterset; 
vice-president, Leo Mulgrew, Dubuque; 
secretary, C. O, Schweickhardt, Burling- 
‘on; treasurer, J. O. Brems, Cedar Rapids. 

The Nebraska association will elect 
fficers later. 


BAKERS PLEDGE GOVERNMENT SUPPORT 


The following resolution was adopted: 

“Whereas, The members of the Trans- 
Mississippi Association of Master Bakers 
received information and inspiration from 
the splendid and patriotic addresses of 
Governor Harding, of Iowa, W. C. Edgar, 
of Minneapolis, and others on the pro- 
gramme; and 

“Whereas, There has been brought home 
to us with renewed emphasis the important 
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and strategic position which the baker 
holds in the economic fabric of this coun- 
try in time of war; and . 

“Whereas, We feel that the government 
and the public are entitled to an exact 
statement of our sentiments and purposes; 
now, therefore, be it 

“Resolved, That the members and other 
bakers present set forth their convictions 
and purposes in the following items, to- 
wit: . 

“We do solemnly pledge ourselves each 
and all of us, as an association and as 
individuals, to carry out all and singular 
the regulations proclaimed by the Food 
Administration or in the future to be pro- 
claimed ; 

“Acting with the National Technical 
Service Committee, we obligate ourselves 





“Whereas, The use of such barley flour, 
under existing conditions, is detrimental 
to the appearance, size and volume of the 
finished loaf; and 

“Whereas, The bakers of this associa- 
tion and of the country generally are will- 
ing to go to any necessary and possible 
percentages of substitution for wheat 
flour, so long as they are permitted to 
choose such substitutes from among pfod- 
ucts available and workable; and 

“Whereas, There is not available any 
known formula or process whereby the 
tendency of barley flour to break down 
gluten in wheat flour can be overcome; and 

“Whereas, The loss to the world in the 
way of wheat flour would be greater than 
the present amount of barley flour now 
milled, by reason of the action of barley 


Henry Hohengarten, St. Louis, Elected President Trans-Mississippi 
Master Bakers’ Association 


to assist our fellow-bakers anywhere and 
everywhere in the baking of bread with 
cereal substitute flours, in accordance 
with the percentages now expected, or 
such percentages as the government may 
in the future exact; 

“We obligate ourselves to provide for 
the consuming public the most palatable, 
nourishing pom. pleasing loaf of bread it is 
possible to produce under existing condi- 
tions ; 

“We enjoin it as a matter of policy on 
bakers not to make a grudging or mini- 
mum compliance with existing regulations, 
but recognizing that between this and the 
new wheat crop it is altogether probable 
that the percentages of substitution must 
be steadily increased, we agree to use the 
maximum substitution possible at the 
present time and to increase such substi- 
tution with the increase of our knowledge 
how to do this acceptably.” 


BARLEY FLOUR NOT WANTED 


Another resolution adopted was: 

“Whereas, It has been brought to the 
attention of the members of the Trans- 
Mississippi Association of Master Bakers, 
from sources that usually are well and 
correctly informed, that it is propdsed to 
compel a use of 5 per cent barley flour as 
a part of all future substitution; and 


flour in breaking down the gluten of wheat 
flour; and 

“Whereas, There are available sufficient 
quantities and more desirable substitute 
cereals, excluding barley; now, therefore, 
be it 
“Resolved, That this association goes on 
record as earnestly protesting to the au- 
thorities at Washington and to the several 
state authorities, against any such ruling 
now in contemplation, if it is in contem- 
plation, and also be it 

“Resolved, That we request a formal 
hearing on behalf of the industry, in the 
event that such a ruling is seriously pro- 
posed.” 


CONVENTION NOTES 


Flour salesmen were conspicuous by 
their absence. 

St. Louis was chosen unanimously as the 
meeting-place for 1919. 

Grover Fletcher represented the Union 
Wrapping Machine Co., Joliet, Ill. 

Raymond McCallum had charge of the 
exhibit of the Smith Scale Co., Columbus, 
Ohio. 

One speaker said that it was not con- 
servation to bake a loaf of bread that the 
people could not eat. 

L. G. Gottschick, vice-president and 
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superintendent of the Lee-Warren Milling 
Co., Salina, Kansas, was a visitor. 


Entertainment features were varied 
and very much appreciated, especially the 
stag party at Turner Hail the evening of. 
April 23. 

W. S. Amidon and Edwin Schaumberg, 
representing the American Bakers’ Ma- 
chinery Co., of St. Louis, handed out use- 
ful memorandum books. 


The bread-judging committee in ‘the 
Victory bread contest awarded first prize 
to the Monogram steam bakery, Robert 
Teviotdale, proprietor, Grand Island, 
Neb; second prize, Metzger Baking Co., 
Council Bluffs, Iowa; third prize, H. 
Korn bakery, Clinton, Iowa. 


Rosert T. Bearry. 





WESTERN CANADA 

Winnirec, Man., May 16.—Local bak- 
ers state they are making all the rye and 
brown bread their customers will take. 
All drivers are supplied with these sub- 
stitutes for white reas whenever they 
make their rounds, and have instructions 
to offer same to householders. A fair 
amount of such breads is being sold, but 
the total is not as much as the food board 
would like. Bakers maintain that it would 
be wasteful for them to make more of 
these breads than their trade will consume. 

The bakers of Winnipeg and other west- 
ern Canadian centers are enthusiastic in 
their efforts to comply with regulations of 
the Canadian food board and to encourage 
the saving of their commodities in every 
possible way. ‘These bakers are working 
in co-operation with one another in their 
efforts to meet the situation, and it is 
believed that they have succeeded in re- 
ducing waste to a minimum. ‘ 

The official statistics give the average 
price of baker’s bread in Winnipeg dur- 
ing March at 7%4c lb. Other points in 
Manitoba were slightly under this figure, 
and the average for the province was 7.4c 
lb. These prices are for plain white bak- 
er’s bread, delivered to consumer. 

Bread is more expensive in British Co- © 
lumbia than in any other province in Can- 
ada, The average cost per pound is 7.9c, 
delivered to consumer. 

G. Rock. 





Ontario Bakery Notes 

Toronto, Ont., May 18.—There is no 
doubt as to the readiness with which the 
bakers, large and small, of Ontario have 
sought to understand and comply with the 
wishes of the Canadian food board in the 
matter of saving flour. There have been 
exceptions to this rule, but they are not 
numerous. 

So far, Canadian bakers have not been 
asked to use substitutes as adulterants for 
the wheat flour they consume in making 
bread, but they are asked to push the sale 
of brown and graham bread, rye bread, 
etc., whenever they can. It is quite pos- 
sible that, before the end’ of current, crop 
year, they may be forbidden to make 

read of pure wheat flour. This depends 
on the amount of wheat farmers are able 
to deliver during the summer. 

It is believed here that most Canadian 
families have succeeded in reducing their 
consumption of wheat flour to the British 
and French levels. Private inquiries show 
that in some households the per capita 
consumption of bread is less than five 
ounces per day. This would work out at 
less than two bushels of wheat per year, 
which, with pastry added, would still show 
a great margin of saving in comparison 
with normal years. 

A driver for a Canadian milling com- 
pany in Kingston, Ont., was arrested this 
week on a charge of stealing 300 bags of 
flour which he afterwards fed to pigs. 


A. H. Batey. 





Service Plan for British Colonies 

The success of the National Bakers’ 
Service Board in aiding the bakers of this 
country to co-operate with the United 
States Food Administration in the con- 
servation of wheat and the use of wheat 
flour substitutes has been noticed by the 
British embassy at Washington. It has 
asked the board for full particulars of its 
workings, as it intends to put this plan in 
effect as far as possible in the British 
colonies. It is not the plan of the em- 
bassy, it is reported, to suggest intro- 
ducing the plan in England, but it be- 
lieves very good results can*be obtained 
by introducing it in the colonies. 
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East Flooded With Substitutes 

F. N. Barbour, treasurer Johnson Edu- 
cator Food Co., Boston: We have found 
it easy to comply with the Food Admin- 
istration’s request to save wheat as one of 
the ways to help win the war, because we 
had always been doing it by using all of 
the wheat that nature put into the kernel, 
as well as making crackers from cereals 
other than wheat. The plain Educator 
wafers, as well as the Educator toaster- 
ettes and the original Educator water 
crackers, are made from entire wheat 
flour which is‘15 per cent middlings, while 
the other kinds of Educators have always 
conserved wheat in a large degree, con- 
taining from 25 to-35 per cent of the 
other cereals. 

Of course, when the Food Administration 
called for the use of substitutes in a larger 
way, we were solicited by numerous mill- 
ers, brokers and cereal salesmen, but were 
too wise to take up with these corn, rye 
and barley flours and meals without first 
trying them out. We knew that these 
products were made by millers whose ex- 
perience had been confined to makin 
white flour only, and we could not affor 
to experiment. As a result of this policy 
we were not only saved the experience of 
buying flour and meal we could not use, 
but also saved the disastrous experience of 
putting out wheat-saving crackers that 
were not up to the Educator standard. 

New England is chock full and running 
over with wheat substitutes. At a hearing 
before the food administration in the Mas- 
sachusetts State House, May 8, the chair- 
man, who had called brokers, bakers, 

- wholesalers and jobbers together to see 
what could be done toward putting rye 
back on the substitute list, said he re- 
alized before the hearing opened that 
New England was in a bad fix, but he did 
not think the situation was so serious as 
developed. One broker who handles corn 
meal products said there were 15 carloads 
in Providence alone that were souring and 
going bad. He also reported several car- 
loads of corn meal being sold in Boston 
at $20 ton for feed purposes. 

Another interesting feature brought 
out at this hearing was the fact that bak- 
ers had been using the expensive light- 
colored substitutes, such as potato flour, 
tapioca flour, rice flour, etc., in order to 
get the business of those who wished to 
buy bread as near the white flour loaf in 
appearance as possible. That is why the 
darker cereals, rye, barley and oats, had 
“backed up.” 

It also appeared that western concerns 
were not only filling orders for white 
corn meal and corn flour, but were ship- 

ing into New England on consignment. 
nstead of putting rye back on the substi- 
tute list in order to help the baker, it 
became most apparent that it should be 
pat back in order to help the miller, 
roker and wholesaler, and rye did not 
seem to be so much of a problem as corn 
products. 

The only constructive suggestion that 
came out of the hearing was given by one 
broker who seemed to the F Ad- 
ministration should put an embargo on 
the shipment of ce into New England 
until the overflowing market had been 
relieved of its already huge surplus. It 


was figured out this should be from 60 to 
90 days at least. 
One leading miller’s representative 


thought that this was an attempt to abro- 
gate contracts, but the originator of this 
plan said he had no idea of ab ting 
contracts, and would be only too glad to 
get the western millers with whom he had 
made contracts to state some figure for a 
cash settlement and let him out, but they 
were not inclined to do so. I have heard 
that this same broker made a settlement 
since the hearing by dropping $13,000 on 
a six-car contract. 

We have had excellent success in using 
barley, rye, corn and oat flours and meals, 
and have succeeded in putting on the mar- 
ket five absolutely wheatless products. 
These are wheatless Educators, wheatless 
chips, wheatless kreamfills, wheatless 


diamonettes (dinner biscuit) and wheat- 
less ginger snaps. 





THE CRACKER TRADE 
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The use of substitutes has not curtailed 
the demand for the regular Educators in 
any way, as our volume of business proves. 
Perhaps you will be interested to know 
just how the different Educators save 
wheat, and we are taking the liberty of 
giving you this information in detail: 

Grahamettes save 86 per cent wheat; 
sweet grahams, 82; animals, 80; rye dia- 
monettes, 76; luncheon, 76; butter thins, 
76; bran cookies, 69; corn meals, 62; 
kremox, 50; kreamfills, 50; oatmeals, 46; 
golden maize, 43. 

You will see by the above that we are 
right at home in the wheat-saving game, 
but should we be called upon to make 
further sacrifices, or do an g what- 
ever to co-operate with the Food Admin- 
istration for the winning of the war, it 
will be most cheerfully done. 


Macaroni Makers Penalized 

Under orders from the United States 
Food Administration in Washington, the 
federal food board of New York City 
closed several macaroni manufacturers— 
some for exceeding the amount of flour 
allotted to them under the rules, others 
for operating without a United States 
Food Administration license. 

Among the companies closed for using 
too much flour were the Bologna Macaroni 
Co., Long Island City, closed for two 
months, beginnin Eng: 1, and the Mar- 
cello Raffetto & Bro. Macaroni Co., New 
York City, closed from May 1 to June 16. 

Others who have been closed indefinite- 
ly for operating without a United States 
Food Administration license are: P. An- 
tico, Brooklyn; Bronx Macaroni Co., New 
York City; Crignano Macaroni Co., New 
York City; G. Crtotealés New York City; 
Donato Faraco & Bros., Brooklyn; Jo- 
seph Ferrari, Brooklyn; Edward H. 
Liker, New York City; N. N., 101 At- 
lantic Street, Brooklyn; Frank Tutina, 
New York City. 

Under the rules of the Food Adminis- 
tration, macaroni and cereal manufactur- 
ers are entitled to use between Feb. 1 
and July 31, 1918, only 70 per cent as 
much flour as they used during the cor- 
responding period of 1917. Unless they 
made other arrangements before Feb. 15, 
they are required to use one-sixth of this 
each month. These rules apply through- 
out the United States, and closing orders 
are now being enforced frequently by the 
various federal food a trators. 








Cracker Bakers Save Wheat 

The United States Food Administra- 
tion authorizes the following: 

Cracker and biscuit manufacturers in 
the United States patriotically conserved 
wheat flour during the month of March, 
according to the — compiled by the 
United States ood 
Although cracker and biscuit manufac- 
turers were not required to use substi- 
tutes in their products until April 14, 
during March 38 per cent of their total 
bake was comprised of substitutes for 
wheat. 

The wheat flour used by these manufac- 
turers in March, 1917, totaled 335,000 
bbls. Under the regulation of Feb. 4, 
1918, which Baris. bakers to 70 per 
cent of their 1918 requirements, these 
manufacturers’ allotment for March, 
1918, was 235,000 bbls. The wheat flour 
they actually used was 171,000 bbls—a 
saving of wheat flour in March, 1918, 
against actual consumption in March, 
1917, of 164,000 bbls, or 49 per cent. 





Consumers’ Biscuit Company 

The Consumers’ Biscuit Co., of New 
Orleans, has started construction work on 
a new building which will cost $100,000, 
exclusive of the site. It will be four 
stories high, of brick and heavy mill-type 
construction, and is planned to afford a 
maximum amount of light and ventila- 
tion. All modern conveniences will be 
installed. 

The company was organized 10 years 
ago, and does an important and growing 
business in South America. George Long 
is president, J. P. Mirandona vice- 


Ie ee ee Live | 


Administration. - 


a ge J. S. LeBlanc treasurer, and 
. M. Ryan secretary. J. S. Fineran is 


general manager. 


CENTRAL STATES 
Torevo, Onto, May 16.—The larger 
bakers at Toledo have fair stocks of flour 
on hand, but report difficulty in buyin 
additional supplies. The situation is muc 
easier with t than it was some time 
ago. All flour that was booked and in 
transit for a long period due to transpor- 

tation tieups has all been received. 
Bakers are observing the regulations, 
mixing 25 per cent of substitutes. The 
bread business has shown some increase, 
owing to the inability of housewives to use 
substitutes successfully. There is no 
doubt, however, that the enforced use of 





substitutes has resulted in a very great 


diminution in the consumption of bread 
and the conservation of wheat. 

The increase in the bread business of 
bakers should not mislead one into believ- 
ing that more bread is being eaten. Just 
the contrary is the case. re is not so 
much bread-making in the home, but the 
substitutes are being used there and the 
decrease is traceable to that. source. 

Bakers, when asked as to the prospect 
of getting what wheat flour they need 
before the new crop, do not know what to 
say. There is some time to go before new- 
crop hard winter wheat flour will be avail- 
able. All that they know is that it is none 
too easy to get flour now, and it looks as 
if it might get increasingly difficult. There 
is no assurance of adequate supplies. 

W. H. Wicern, Jr. 





Nebraska Bakers Now in Line 

Jay Burns, president Jay Burns Bak- 
ing Co., Omaha, Neb: May 8, a rousing 
meeting was held in Omaha, and Nebraska 
was added to the list of organized states 
on the new: National Bakers’ Service 
Board plan. 

Bakers are rapidly improving the qual- 
ity of their substitute bread, and are now 
reasonably successful in using. the re- 

uired 25 per cent. Our company recently 

veloped a formula for using 30 per cent 
of substitute flours, with wonderful re- 
sults. We have demonstrated this for- 
mula to a large number of bakers, and 
have sent it to many others. 

Substitute flours are becoming very 
much more plentiful than they have been 
in the last 90 days. They are all or prac- 
tically all much higher than wheat flour, 
but my observation is that they are rapid- 
ly improving in quality. 

There is considerably increased demand 
for commercially baked bread, resulting 
from the difficulty which the housewife has 
in using substitutes to advantage, and I 
am certain there will be a rapidly increas- 
me sonar demand on the commercial 
bakers as long as the substitute pro- 

mme prevails. 

As the quality of bread made with sub- 
stitute flours improves, the result will be 
an increase in conservation. Unfortu- 
nately, the fact of the sudden chan 
from the custom of generations which 
use of substitute flours in bread entails 
has resulted in much waste through mak- 
ing up of unpalatable bread. th the 
rapid improyement in quality, bread will 
be eaten with a relish, and little or none of 
it wasted because of unpalatability. 

This improved situation is due in a very 
large measure to the efforts of the new 
bake organization headed by Win 
Campbell, and to the fact that thousands 
of progressive and patriotic bakers of the 
country have put all their knowledge of 
the science of bread-baking into a common 
pot for the benefit of all the bakers. Too 
much cannot be said of their patriotism 
and their desire to aid both the industry 
and the country in this crisis. 





Bread-Making in Sweden 
Minister Morris reports from Stock- 
holm that a decree has been issued putting 
the following restrictions on bread-mak- 


ing: 

Only nine hig of bread are permit- 
ted, including dry, hard bread, and so- 
called “coffee cake,” and their weight and 


= are prescribed law. In 

read only wheat, rye, , or oat flour 
pe ea ge sg tutes are pro- 
hibited. For ordinary bréad no Saliet, 


lard, or other fat, or cream may be 
used. Soft bread may not be sold until 
it is at least 12 hours old. 


May 22, 1918 


ST. LOUIS 

Sr. Lours, Mo., May 15.—Wheat flour 
offerings were somewhat freer the past 
month, and bakers had little trouble in 
securing supplies. Demand is no longer 
urgent but sufficient to take care of all 
offerings. Stocks, however, remain low in 
the hands of both bakers and jobbers. 

Bakers found no difficulty in getting 
their requirements of substitutes, espe- 
cially corn products, which are being used 
extensively. Rice flour is practically the 
only substitute that is scarce. 

There is still a variation in the quality 
of the bread, according to the substitutes 
being used, but bakers say they have been 
fairly successful in using 30 per cent sub- 
stitutes and are not experiencing any 
trouble. Housewives being unable to use 
substitutes to advantage, a large increase 
was noted in the consumption of bakers’ 
bread, compared with last year. 

There was a noticeable decrease in the 
demand for rye flour, bakers are car- 
rying as little stock as possible. 


NOTES 


There is a movement among St. Louis 
bakers to raise the wholesale price on the 
12¢ loaf of bread, also to have the chain 
stores stop advertising bread as a leader. 

The plan of the Technical Service Com- 
mittee is being closely followed, and prov- 
ing of at benefit to all bakers. The 
local bakers’ union and the master bakers 
have come to an ba pe ay satisfactory 
to both parties, and there has been no 
further labor trouble. 

The local food administrator has noti- 
fied all bakers in this city that, beginning 
the first week in May, they will be re- 
quired to take an inventory each Saturday 
of their stocks of flour, substitutes, sugar 
and shortening, and beginning with the 
next week they will be required to make 
weekly reports to the food administra- 
tion office, showing stocks on hand, pur- 
chases, sales, and quantities used in bak- 
ing, a copy of which must be kept by the 
baker for examination of any food admin- 
istration investigators. 

Peter Derwien. 





Victory Bread Formulas 


The following are two of the formulas 
for peg bread which were awarded 
prizes at the convention of Southeastern 
bakers at Mobile, Ala., last month: 

1—156 lbs wheat flour, 40 lbs corn flour, 
124 lbs water, 40 ozs yeast, 41% Ibs salt, 
5 lbs argo sugar. 

We use no lard, no malt, no milk. 
Dough, 76 degrees out of mixer. Plenty 
of salt is the best and only binder we have 
found. 

The whole problem depends upon the 
pong the amount of proof in the 
pans. hen dough comes up to where 
there is no resistance, make first cut. Then 
let the dough come about three-fourths up, 
and cut again; then come up about half, 
and throw up and scale off and mold and 
put into pans, and only give three-fourths 
proof in pans and very little steam. 
Should we use a divider, we would allow 
dough to come to almost same on second 
cut. Let lie 4% to 5 hours in trough. 

2—120 lbs water, 150 lbs wheat flour, 25 
Ibs corn flour, 25 lbs barley flour, 10 lbs 
corn meal, 3 lbs yeast, 31% lbs salt, 2 lbs 
cooking oil. 

Temperature, 78 degrees Fahrenheit; 
shop, 80 degrees. Add corn. flour and corn 
meal when dough is almost mixed. First 
punch, 3 hours; second, 1 hour; third, | 
hour to machine. Half proof ready for 
oven. 





Bread Price Advance Unjustified 


The bakers in several cities having 
threatened to raise the price of bread on 
the ground that the substitutes for wheat 
flour which they are required to mix to 
the extent of 25 per cent. are more ex- 
pensive than wheat flour, the Food Ad- 
ministration sent out to the state food 
administrators a telegram stating that 
the prices of substitutes are under regu- 
lation and show a marked downward 


tendency. 


Corn meal is now obtainable at prices 
much lower than wheat flour, while corn 
flour, oat tiour and flour are of- 
fered at the same price or lower than 
wheat flour. The price of substitutes 
generally is likely to decline still further. 

There is, therefore, no justification for 
any advance in bread prices. 
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. 8T. PAUL DOUGHMEN’S CLUB 


Mrinneapouis, Mixn., ee | 16.—The St. 
Paul Do en’s Club held a patriotic 
meeting Wednesday evening, May 15, at 
the offices of the Fleischmann Co. The 
meeting was well attended. A. D. Wilson, 
state food administrator, was the prin- 
cipal speaker. He spoke of the efforts of 
the Food Administration to conserve 
wheat, and mentioned that it might be en- 
couraging to know that during March 
31,000,000 bus of grain which had been 
saved by the people of this country had 
been exported to the allies. 

He said that, provided no serious dam- 
age occurs, the winter wheat crop should 
be about 150,000,000 bus larger than last 
year. The spring wheat crop is also very 
promising. He claimed that the farmers 
of Minnesota, although relatively ay, 
prices are paid for coarse grains, had 
for patriotic reasons seeded to wheat ap- 
proximately 1,000,000 acres more than a 
vear ago. He advised against decreasing 
the amount of substitutes uired, as he 
thought it would be better to lay up a sur- 
plus in ease it was needed later. 

Mr. Wilson congratulated the bakers 
for the splendid manner in which they 
were co-operating with his department. 
He said practically all bakers were doing 
their share in conserving wheat, and that 
some were even doing more. It gave him 
great pleasure to mention that, yt, Bo 
last 10 days, not one complaint had n 


received by his office about St. Paul 
bakers. 
In speaking of tne Food Administra- 


tion, Mr. Wilson said that without any 
doubt Mr. Hoover was the best man for 
the position of administrator, as he had 
had considerable experience in this line. 
Mr. Wilson impressed upon the bakers the 
fact that the United States Food Admin- 
istration did not resort to iron-hand 
methods in food control, but sought the 
co-operation of all the pee le and en- 
couraged thrift in using ws After Mr. 
Wilson’s talk there was an informal dis- 
cussion, and the bakers asked questions 
about rules which were not clearly under- 
stood. 

M. A. Gray, chemist for the Pillsbury 
Flour Mills Co., gave an interesting talk 
on wheat flour substitutes. He spoke of 
the early troubles of the bakers in using 
the proper amount of substitutes. He 
mentioned that some mills, when they first 
began to grind other than wheat flours, 
had manufactured a poor flour. This was 
especially true of barley flour. He be- 
lieved, however, that millers are now mak- 
ing a much better quality flour; this the 
bakers agreed to. 

The principal substitutes used here are 

corn flour, starch, barley flour and rice 
flour. Corn flour and starch seem to be 
more commonly used than the others, Mr. 
Gray said, as bakers desired to make 
read as white as possible. In speaking 
of barley flour, he stated there had been 
considerable criticism against it, but he 
really believed that if barley was prop- 
ly it would make a good loaf of 
Dread, 
_ Mr. Gray read letters from bakers in 
different sections of the country, stating 
‘hat bakers seemed to be getting away 
‘rom the straight dough and turning to 
the sponge dough. It was claimed by 
these bakers that they were more success- 
ul in using substitutes in this dough, al- 
‘hough Mr. Gray stated that, in his ex- 
) criments, he had had better results from 
i straight dough. Bakers took advantage 
f Mr. Gray’s presence to ask him ques- 
tions-in regard to the various ways of 
ing wheat flour substitutes. 

The pienie committee, which was ap- 
pointed a month ago, reported that they 
had visited several places and had agreed 
that the farm of T. F. Shields, dough 
mixer of the club, was the best place for 
‘n outing. This farm is about five miles 
from the city, and is situated near a lake. 
It was decided that the annual picnic be 
held Sunday, June 23, at Mr. Shields’s 
‘arm, and the chairman, Mr. Holz, ap- 
pointed A. Gleisner, T. F. Shields and N. 
\ndres to make all arrangements. 

A letter from the Chicago Retail Bak- 
ers’ Association was read, mentioning the 
advisability of forming a national organi- 
vation and requesting the co-operation of 
this club. No action, however, was taken, 
‘s practically all members of this organi- 
zation are also members of the Minnesota 
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Retail Bakers’ Association, which already 
has acted on this. 


MINNEAPOLIS BREAD PRICES 

Bread prices in Minneapolis are still 
very irregular. Some bakers are selling 
the Victory loaf at 61,c, which was the 
price established by the Public Safety 
Commission; others are charging 7 and 
7c. About a month ago the retail bak- 
ers, in trying to arrive at a fair and uni- 
form price, completed an investigation as 
to the cost of producing a loaf of bread. 
This =— was given Mr. Wilson, state 
food administrator, who, impressed with 
the fairness of the report, promised to 
take it up with the Food Administration 
at Washington. This was done, but Mr. 
Wilson was notified May 14 that he was 
not allowed to prohibit sales below a fixed 
price, and that he would not fix a price 
unless bakers here show a tendency to 
raise prices too: high. 

Mr. Wilson is credited with saying that 
bread prices in Minneapolis are lower 
than in almost any other city of the 
country. 

BREAD CONSUMPTION ONLY FAIR 

Bread sales with most bakers are only 
fair, although one large baker claims 
business is so good that he cannot supply 
the demand, Bakers are not surprised 
that sales are less than in previous years, 





stitute, bakers have more than is needed 


at present. Corn meals are used more 
freely with fair results. 
Housewives are still handicapped 


through the inability to properly make 
use of the various substitutes. On ac- 
count of the 450-50 regulation, many 
families that formerly baked their own 
bread have discontinued the same, and 
are now purchasing bakers’ bread. There 
is less waste, and they are not forced to 
purchase a lot of substitutes for which 
they have on use. This practice is sure to 
increase as the warmer weather progresses. 
Louis W. DePass. 





Rye Flour Formulas 
With reference to the matter of using 
rye flour in bread mixtures as a wheat con- 


’ servation method, a further series of for- 


mulas which have received the approval 
of the Food Administration has been 
worked out by W. L. Sweet & Co., of New 
York City, as follows, indicated in pounds: 


Formulas— 1 2 3 4 5 





Rye flour ...... 20 50 20 70 90 
Wheat flour ... 60 87% 55 22 w+ 
Substitutes .... 20 12% 25 8 10 

Weta... va 100 100 100 «©6100 =6100 


There has been some confusion since 
the use of rye flour was stopped as a sub- 
stitute for wheat flour, many bakers be- 
lieving that, because of this, rye flour 


How Women Have Replaced Men in British Army Bakeries 
Copyright by Underwood & Underwood, New York. 


as the agitation to conserve wheat by eat- 
ing less bread has naturally had its effect 
on the demand. It is believed, however, 
that consumption of bakers’ bread should 
show a slight increase from now on, as 
housewives are allowed to carry onl 
limited stocks of flour, and being oblige 
to use substitutes, they will turn more and 
more away from home-baking. 


NOTES 

L. Bolser, of the Excelsior Baking Co., 
Minneapolis, and chairman of the Minne- 
sota Bakers’ Service Committee, is in 
Washington, D. C. 

The Occident Baking Co., Minneapolis, 
has put four more ovens in operation, 
making a total of 11. It is expected that 
two more will be put in operation next 
week 

The Minnesota Retail Bakers’ Associa- 
tion, at a meeting held May 8 went on 
record as being in favor of organizing a 
National Association of Re Bakers. 
The next meeting will be held June 12. 

* Sriourp O. Werner. 





Boston 

Boston, Mass., May 18.—The bakers in 
this territory are meeting with a fair 
amount of success in the use of the vari- 
ous substitutes on a 30 per cent basis. The 
quality of the barley bread is improving 
and more palatable, although there is still 
much to be desired. Good success in the 
use of white corn flour is reported. 

Most bakers are loaded up with ai 
flour, white corn flour*and even oatmeal. 
The amount of rye flour on hand is not 
large, but as it cannot be used as a sub- 


cannot be used in a wheat bread mixture. 
This is a misunderstanding, as the Food 
Administration rules that rye flour may 
be used to any proportion wanted as a 
flour, but not as a substitute. Substitutes 
are to be used only in proportion to the 
wheat flour used. 

This accomplishes a saving of wheat 
flour and, though bread made from any 
of these mixtures will be rather gray in 
color, the flavor will be found quite satis- 
factory. 





Substitutes Mean Waste 


Everett Perkinson, secretary and treas- 
urer American Bread & Baking Co., 
Richmond, Va: Bakers in this territory 


are organized, and are following Food | 


Administration advices to a degree. We 
are using 25 per cent substitutes, such as 
rice, corn flour, corn meal, and a small 
portion of barley. 

All seem to be overloaded with sub- 
stitutes at present, and these are much 
higher than wheat flour. The bread busi- 
ness has not increased, but rather de- 
creased. Famllies are using potatoes to a 
large extent and eliminating bread alto- 
gether. Some have to buy wheat flour, 
24 Ibs, and have to take the same amount 
of substitutes, which necessitates them 
using corn meal, etc. 

We hope the Food Administration will 
again allow the use of rye flour as a sub- 
stitute, as it seems to work to a better 
advantage than the substitutes we now 
have to use. The failures that most bak- 
ers have in the use of these substitutes 
lead to a great waste. 
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DULUTH-SUPERIOR 

Dututn, Minn., May 15.—Duluth ho- 
tels and restaurants are living up to the 
state food administration rules as to the 
serving of bread and sugar. At Superior, 
complaints were made that at certain 
places patrons could get all the sugar and 
bread they wanted, it being set on the 
tables for every one to help themselves. 
Officials report finding some minor viola- 
tions, and notified proprietors to obey 
the regulations. ; 

Local housewives have been assured 
that no one need be unduly concerned 
over the return of any small surplus of 
wheat flour carried in homes over the 
regulation allowance per capita per 
month. Check, however, is kept on all 
large handlers and users. 

Bakers in this district are strongl 
ganized and following the plan of the 
Technical Service Committee. They are 
using 30 per cent substitutes successfully, 
having overcome the difficulties encoun- 
tered when the substitution order first 
went into effect. The benefit of the plan 
seems to be making itself felt in a better 
quality of bread baked. 

Substitutes are freely offered; even rice 
flour, which was scarce, being procurable. 
Barley flour seems to be picking up in 
demand, as improved milling is making it 
more palatable. Bakers, however, use 
largely white corn flour. Prices of sub- 
stitutes generally have ruled higher than 
wheat flour. Some were considerably out 
of line with it, but the notice by Admin- 
istrator Hoover to keep prices within 
reason seems to have had a beneficial ef- 
fect, for late price list shows revision 
downward. 

Consumption of bread is reported as 
very good, both locally and for shipment, 
although wheatless days and conservation 
on the part of the public have curtailed 
the output to some extent. Reduction in 
demand is laid to the character of bread 
formerly baked, which did not appeal to 
the palate of the public. Housewives are 
getting tired of experimenting with sub- 


or- 


stitutes, and, from reports and observa- ~ 


tion, bakers should gradually increase 
their sales. 
NOTES 


Toast put out in paper cartons by the 
Excelsior Baking Co., Minneapolis, is 
finding fair sale here. 

Cracker business is holding up very 
well. There seems to be no falling off in 
demand, which continues steady along 
with other food products. 

F. G. Cartson. 





Injury to Employee 


A lawsuit recently reviewed by: the 
Michigan supreme court involved the lia- 
bility of a Detroit baking firm for injury 
to an employee—one Bilakos—who lost 
two fingers through sudden starting of a 
bread-mixing machine by a co-employee 
while Bilakos was attempting to repair the 
gearing of the machine, as directed by his 
employers. 

Judgment for $1,200 is permitted by the 
court to stand against Socrates Kelley and 
D. Caramanos, constituting the Olympia 
Baking Co., a partnership, but was re- 
versed by the supreme court as to a third 
defendant, William Kelley, because the 
only evidence offered to show that he was 
a member of the partnership was based 
on an entry in a city directory, indicating 
such membership. The court holds that 
the existence of a partnership cannot be 
shown in this manner. 

A. L. H. Srreer. 





Business Good in Indiana 


W. H. Quigg, secretary and treasurer 
Richmond (Ind.) Baking Co: The use of 
substitutes, with the percentages as out- 
lined by the government, is being fairly 
well adhered to by bakers with good suc- 
cess. Substitutes are plentiful and we 
have no difficulty to secure most any kind, 
although the price of some is considerably 
higher than wheat flour. 

Our observation is that demand for 
bread has increased on account of the in- 
ability of the housewife to use substitutes 
to advantage. Business is very good in 
this territory. We believe that all bakers 
are inclined to adhere strictly to the Food 
Administration’s rules, and no difficulty is 
being experienced in the sale of all the 

s that we can secure wheat flour to 
manufacture. 
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Mill Chemist Tells Bakers How to Handle 

Various Cereals in Order to Obtain Best 

Results—A Rope Warning \ 

A. H. Porter, chemist''for' the New 
Prague (Minn.) Flouring Mill Co., in his 
paper, read before bakers at Mobile, Ala., 

Burlington, Iowa, gave the following 
helpful information relative to wheat flour 
substitutes and their characteristics: 

“We find that some substitutes give 
better results in bread-making if they are 
given some preliminary treatment before 
being added to the dough. In the case of 
the finely ground flours, such as barley, 
rice and corn flour, any preliminary treat- 
ment is hardly necessary. With the 
coarser materials, however, prelimin: 
cooking or soaking seems to be of consid- 
erable advantage. The principal effect of 
cooking these doughs is the gelatinization 
of the starch. This gelatinization not only 
‘renders the starch more easily acted upon 
by the yeast, but the gelatinization process 
itself absorbs a very large amount of 
water. 

“At the same time the particles of meal 
are more or less broken down, so that when 
the dough is mixed the added cereal be- 
comes more thoroughly’ assimilated in the 
dough than it would be had it not been 
cooked. Since because of this gelatiniza- 
tion the cereal is much more easily at- 
tacked by the yeast, it is hardly prac- 
ticable to cook the entire 25 per cent to be 
added to the wheat. 

“Particularly, in the case of rolled oats, 
soaking them for a few hours in water of 
ordinary temperature seems to give better 
results than either cooking or patting the 
oats into the dough dry. Cooking of the 
oats causes the dough to become sticky, 
and the resulting loaf is soggy and wet. 
Putting the oats into the dough dry gives 
a very fair loaf of bread, but the flakes do 
not become well assimilated. The crust is 
apt to be rough and the appearance and 
the crumb of the loaf uneven. 

“Apparently, if the rolled oats are 
soaked, they are sufficiently softened, and 
in the mixing process they become better 
assimilated in the dough, and at the same 
time the gelatinization of the starch has 
not been carried ‘so far as to make the 
dough sticky. The soaking of corn meal 
does not seem to have a very marked 
effect, and apparently does not do much 


“This matter of cooking the cereals 
brings up a very interesting and vital 
point, namely, that‘ of absorption. The 
absorption of the dough may be very 
greatly increased by putting in some of 
these cooked cereals. There is an in- 
crease of absorption to as high as 90 to 
95 per cent in a dough containing 25 per 
cent of the cooked rolled oats. This of 
course includes the water absorbed by the 
oats in cooking. I do not mean for a 
minute that it would be advisable to at- 
tain as high an absorption as this in com- 
mercial practice. The soaked rolled oats 
under the same conditions gave an absorp- 
tion of something like 79 per cent, where- 
as the dry rolled oats gave an absorption 
of about 66 per cent, using 25 per cent of 
the cereal in each case, and 75 per cent 
wheat flour. 

“Cooked whole rice and cooked corn 
meal give absorptions of 82 to 84 per 
cent; corn flakes, 741/, per cent; scalded 
corn flour, 73. Some of these, however, 
would not be particularly well suited for 
use on a commercial scgle, using the full 
25 per cent of the products given. I cite 
these merely as instances of the greatly 
increased absorption which may ob- 
tained by cooking these cereals. Most any 
of our doughs will carry a certain amount 
of these cooked substances satisfactorily 
and in some instances the added flavor ob- 
tained by the substitute would make their 
use quite desirable. 

“Among the finely ground flours, we 
have found barley and corn flour to have 
the greatest absorption. In doughs the 
. average of our laboratory tests for ab- 
sorption of barley and corn flours, using 
25 per cent, has been from 65 to 68 per 
cent. Rice flour has given about 66 per 
cent absorption and corn starch has aver- 
aged about 64 or 65%. These figures are 
averages of a good many bakings whicia 
we have made in the laboratory, using the 
same wheat flour throughout, 25 per cent 
cereals, 45 per cent wheat, 11 per cent 
sugar, 1 per cent fat; in some cases malt 


used. 
“We have found that the addition of 
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malt to these substitute doughs results 
in a distinctly better loaf of bread in 
every case, give these res, not as 
showing the actual amount of water which 
these products should take up in your own 
a but for their relative value in com- 
paring one of the cereal products with 
another, As stated before, some of these 
combinations would not be practicable in 
commercial practice. The figures were all 
obtained under uniform conditions, how- 
ever, and should be a fair index of the 
relative amount of water which these vari- 
ous styles of doughs will take up. 
does not take into consideration 
other features such as color, flavor, and 
availability of these products. During the 
last few months it has not been a question 
of which cereal we liked best, but what 
we could get, and the baker has had very 
little choice as to what he would use. This 
state of affairs seems to be passing, and 
conditions are so shaping themselves that 
the bakers generally can select their ce- 
reals according to their own ideas of what 
is most desirable and practicable. 
“However, we are still, and probably 
always will be, limited by the amounts of 
these different products which are manu- 
factured. For instance, the country has 
not sufficient oat-milling capacity to sup- 
ply the demand. Furthermore the equip- 
ment of an oat plant is entirely different 
from that of any of the other cereal 
plants, thus making it impracticable to 
remodel existin our mills, and also 
making the installation of new equipment 
almost out of the question. The supply of 
oats is in no way excessive. 
“On the other hand, the country has a 
t abundance of neg hy io a fair 
corn-milli a in the nning of 
this oa, walk during the last few months 


this has been very greatly increased by: 


adapting oe | wheat-milling equi 

ment to corn-milling, by oe t 

equipment ‘already installed, and by 
equipping new plants, so that today the 
corn-milling capacity of the country is 
estimated at from 300,000 to 500,000 bbls 
per day, and this amount is still being 
increased. Under these conditions, corn 
products are being very extensively used 
in replacing wheat, and undoubtedly 
they will continue to be the most common 
of all of the cereals used in bread-making. 

“It is unnecessary to caution bakers as 
to the danger of improper handling and 
storage of corn products uuring the com- 
ing months, and also the necessity of B nt 
chasing them from conscientious and re- 
liable manufacturers, so that you may be 
sure that every possible means has been 
taken to insure a wholesome, perfectly 
made product. 

“Rice flour is really one of the finest 
articles available today for mixing with 
wheat flour. Its greatest disadvantage is 
the high price it now commands. It makes 
a very clean, smooth dough, and bakes 
into bread of beautiful white color. From 
the standpoint of color, it is just as good 
as the old wheat bread which we see no 
more, and which we are all learning to ap- 
preciate so thoroughly. It does not have 
any very distinctive and pronounced fla- 
vor, but lends a sweetness and delicacy to 
the bread which makes it a very fine 
proposition for quality bread. 

“Barley flour gives a dark-colored loaf. 
In this respect, and in its strong charac- 
teristic flavor, it more closely resembles 
rye flour than any of the other cereals now 
in common use. It is now available in 
considerable quantity. The dough works 
quite well, shows a fair oven spring, and 
gives a loaf of good texture. If made up 
into a hearth loaf and baked on the bot- 
tom of the oven, fairly good bread can be 
obtained from as high as 50 per cent of 
barley and 50 per cent wheat flour. 

“From certain sources we have heard 
a great deal as to the extreme danger of 
keeping barley flour during the summer 
months. This prediction is based upon 
the high acidity of the flour. I do not 
believe that this alarm is entirely justi- 
fied. Barley flour carries a high acidity, 
and also a high ash content. These two 
factors always go together. Barley flour 
is not as highly milled as is wheat flour, 
and to that extent probably will not keep 
as well as highly milled wheat flour. 

“On the other hand, the mills manufac- 
turing barley flour are turning out a 
product which is quite low in moisture 
content, and under the present regulations 
and conditions this product is not apt to 
be stored for any length of time. The 
fat content is not very low, but I do not 


of its 


fore, I 
barley flour’s keeping qualities is being 
exaggerated, and under normal condi- 
tions, and with proper storage and care, 
you will have no trouble with any well- 
milled barley flour which you may have 
or which you may buy. 

“We are coming to a ve ng sea-~ 
son of the year. The hot, saltey days will 
soon be upon us, and unless I am mis- 
taken the bakers of the country, particu- 
larly the bakers of this section of the 
country, will have more trouble due to this 
than ever before. With these admixtures 
in your doughs it is absolutely essential 
that the doughs be kept cool, and that 
the fermentation be kept young and 
active. 

“An increase in eee or any 
over-fermentation will have very disas- 
trous results, Added to this is our old 
friend rope. Look out for this, be on the 
alert for the first signs of it, and, better 
yet, take every precaution you can to 
prevent its appearing. Brush yourself 
up on this bread disease, its character- 
istics and methods of preventing it or of 
eradicating it after it makes its appear- 
ance in your — Be on the job and be 
ready to fight these things as they come 
up, for come they surely will.” 





Michigan Bakers Organize 

Michigan bakers, résenting all sec- 
tions of that state, a meeting at 
Lansing, April 11. James Gordon, De- 
troit, a member of the Technical Service 
Committee, explained in detail the plan of 
that committee in teaching all bakers how 
to use wheat flour substitutes properly, 
and thus conserve wheat. 

An executive committee was appointed, 
consisting of Joseph Mills, Detroit, chair- 
man; James Gordon, Detroit; Charles 
Lawrence, Lansing; Frank Wolforth, 
Saginaw; John M. Greissell, Flint. The 
state has been divided into districts ac- 
cording to population, and this committee 
has been authorized to select a captain for 
each district, whose duty it will to co- 
operate with the local food administrators 
and keep in touch with the bakers in their 
districts. 

All bakers present signed the pledge 
provided by the Technical Service Com- 
mittee. 

Governor Sleeper and M. J. Mears, of 
the Food Administration, addressed the 
meeting. 





Wisconsin Bakers Enforcing Rules 

Cyrus R. Miller, superintendent Atlas 
Bread Factory, Milwaukee, Wis: We have 
a very strong and thrifty organization, 
and the recommendations of the Technical 
Service .Committee are being complied 
with to the letter, although it was neces- 
sary to bring some of the bakers before 
the food administrator for trial before 
these recommendations were seriously 
considered. 

Bakers are finding it difficult enough 
to use 25 per cent substitutes in bread- 
making, to say nothing of 30 per cent. 
Substitutes are corn, eatable corn starch, 
barley, oat flour, rolled oats and badex, a 
corn product. All kinds of substitutes 
are plentiful in this territory at this time, 
and the prices of all range somewhat 
higher than wheat flour. 

Believe the present large increase in 
bakers’ sales is largely due to the house- 
wife’s inability to bake a satisfactory loaf 
of bread. 





Macaroni Manufacturers Organize 

Manufacturers of macaroni, spaghetti, 
etc., recently organized the Alimentary 
Paste Manufacturers’ Association, Inc., 
with an office in New York. Among the 
objects of organization are the advance- 
ment of the general interests of the indus- 
try and an intelligent support of the Food 
Administration in conserving wheat. The 
membership is composed of manufactur- 
ers in the East as far west as Pittsburgh, 
but it is hoped that western manufactur- 
ers will also unite and that a membership 
of 100 will soon be obtained. 

The officers of the association are: T. 
H. Toomey, De Martini Macaroni Co., 
New York, president; A. Vermylen, A. 
Zerega’s Sons, Consolidated, Brooklyn, 
vice-president; W. A. Schmitt, C. F. 
Mueller Co., Jersey City, secretary; G. 
F. Romeo, F. Romeo & Co., Inc., New 
York, treasurer. 
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CHICAGO 

Curcaco, Int, May 17.—It is quite ap- 
parent that since the state food adminis- 
tration has established the card system, 
bakers are more conservative in buying 
flour and substitutes. The administration 
has ruled that every sale made to bakers 
and other buyers must be on 
cards, which are supplied by admin- 
istration. Bakers as must report as to 
wus amount of flour and substitutes on 

A macaroni concern in Chicago was 
ordered to go out of business last week. 
This concern started in business in Janu- 
ary, 1918. The administration has ruled 
that any firm not in business during the 
period from February to July, 1917, is 
not permitted to purchase flour, The dis- 
tribution of flour seems to be very satis- 
factory. 

Wholesalers and flour jobbers who sell 
to the small and medium-sized bakers, are 
strongly of the opinion that bakeshops 
have not more than 10 days’ supplies on 
hand, and are making use of substitutes 
more than ever. While they have not used 
barley flour freely, some is being used. 
Bakers claim that there is a greater vari- 
ety in barley flour than is true of wheat 
flour. Rice and corn flour are the two 
principal substitutes used. A local con- 
cern is manufacturing oat flour, which is 
selling at $6.25@6,.50 per 100 lbs, in cot- 
ton — oa 

Bakery trade in Chicago is very satis- 
factory. There is no doubt that many 
people who have heretofore done a great 
deal of home baking are now using bakery 
products, mainly to avoid the accumula- 
tion of substitutes. 


RYE FLOUR 


Rye flour has shown the greatest slump 
in price. Wisconsin millers are firmly of 
the opinion that there is a general scar- 
city of rye Fagan Reports from 35 towns 
on two of main railroads in the state 
indicate that there is no reserve grain left. 
There is a general reselling of rye flour 
in Chicago as low as $10.50 bbl, in cotton 
sacks, for white patent. Mills are asking 
$11.25@11.75. 

A great deal of rye flour is going into 
the southern states, where the ae never 
used this product before. po om in these 
markets are taking some of it. It is be- 
lieved by certain millers that, after the 
war, this flour will have a wider demand 
than ever before. 

* * 

Joseph M. Bell, secretary National As- 
sociation of Master Bakers, Chicago, is in 
Washington, D. C., where he is co-operat- 
ing with Win Campbell, chairman of the 
National Bakers’ Service Board. Mr. Bell 
will no doubt be in Washington for some 
time, as the work in connection with the 
service board is now such that it requires 
the supplying of a great deal of informa- 
tion to bakers all over the country. 


C. H. CHatren. 





Bakery Incorporations 


Firch Baking Co., Erie, Pa; capita! 
stock, $50,000. Incorporators: G. E. Firch, 
A. V. Griswald, L. E. Webster, R. M. 
Firch. 

Carreaud Parisenno Bakery & Catering 
Co., Dallas, Texas; capital stock, $10,000. 
Incorporators: F. Carreaud, L. Ollivier, 
J. C. Mattox, C. McCutcheon. 

Morris-Eaton Co, bakery, Cleveland, 
Ohio; capital stock, $50,000. ee 
tors: W. J. Morris, Jr., A. W. Palmer. 
W. W. Eaton, G. E. Croxford, F. R. 
Wheeler. - 

Elliott Baking Co., New Castle, Pa: 
capital stock, $12,000. Incorporators: J. 
S. William, J. and O. Elliott. 

Sanitary Baking Co. New Haven, 
Conn; capital stock, $5,000. Incorpora- 
tors: W. H. Cumberlidge, Mary A. Quinn 
R. W. Robinson. ; 

Nash Baking Co., Jasonville, Ind; capi- 
tal stock, $10,000. Incorporators: W. O.. 
W. R. and E. A. Nash. 

National B & Lunch Co. Wil- 
mington, Del; capital stock, $90,000. 

Miller 


Co., East Liverpool, 
Ohio; capital ahi "$10,000. Incorpo 
rators: G. S. Thompson and others. 





Arkansas Bakers’ Convention 
The Arkansas State Master Bakers’ As- 
sociation has the date of its con- 
vention from May 28-29 to June 15-1’. 
The meeting will be held at Jonesboro. 
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BAKERY NOTES 

Kansas City bakers have raised the price 
of bread to 814¢ per loaf. 

The one Bread Co., Detroit, Mich., 
has doubled its capital stock to $200,000. 

Thomas G. Alter, a well-known baker 
of Reading, Pa., died May 6, aged 62. 

Schepp’s bakery, Dallas, Texas, burned 
recently. Loss, $7,000; covered by insur- 
ance. 

Charles Moser, baker; New York, is 
bankrupt. Liabilities and assets not re- 
ported. 

The Farris bakery, Wilmington, N. C., 
burned recently. Loss, $4,000. The plant 
will be rebuilt. 

R. H. Dutrow has succeeded J. E. Lee 
as local manager for the National Biscuit 
Co., at Birmingham, Ala. 

Reading, Pa., bakers have increased the 
price of bread 14c to 8c for unwrapped 
and 8%¢ for wrapped. 

Scarcity of flour has induced a number 
of eastern bakeries temporarily to sus- 
pend their shipping business. ; 

The Old Dutch Market, Inc., of Wash- 
ington, D. C., sold $52,000 worth of Lib- 
erty bonds to its employees. 

For violating the Food Administration 


bread regulations, W. E. Schwing, Roch- 
ester, N. Y., was forced to close his bakery 
for two days. 


The National Biscuit Co.’s distributing 
warehouse, at Columbus, Ohio, has been 
moved into a new two-story building. P. 
J. Cox is manager. 

Fred W. Fuller has. resigned as secre- 
tary of the City Bakery Co., Grand Rap- 
ids, Mich., and accepted a position as man- 
ager of the Jackson (Mich.) Baking Co. 

The plant of Henry H. Blewett 3 Sons, 
Brookline, Mass., burned recently. The 
bodies of five bakers were found in the 
ruins, 

The Co-operative bakery, Brownsville, 
N. Y., has been incorporated by Max 
Spector, I. Passkow and J. Fingelman. 
Capital stock, $10,000. 

Curtis Bros., Omaha, Neb., have been 
requested by the Food Administration to 
close their bakery until further notice, for 
operating their plant without a license. 

Thirty-eight bakeries in New York City 
were closed for a period of three days for 
failure to obey the rules and regulations 
regarding the use of wheat flour substi- 
tutes. 

The Atlanta (Ga.) Baking Co. was or- 
dered to contribute $1,000 to the Red 
Cross for making bread and rolls without 
the required amount of wheat flour sub- 
stitutes. 

The large bakery of John Haller, Butte, 
Mont., has been closed by the Food Ad- 
ministration for violating the law regard- 
ing the use of substitutes and hoarding 
flour, 

Spokane, Wash., bakers have asked for 
an increase in wages, an eight-hour day, 
no night work and the closed shop. It 
is re that the employers have prac- 
tically agreed to this schedule. 

The new modern bakery of the Wil- 
liamsport (Pa.) Baking Co. was formally 
opened recently. A reception was given 
the public, and a large number of per- 
sons ins ted the lant, 

Memphis, Tenn., 
weekly barley day, when barley exclusive- 
ly will be used in the baking of bread. 
This is to encourage the use of barley, 
which is very plentiful. 

The Bessemer bakery, Pueblo, Colo., has 
heen ordered to close its plant permanent- 
ly for failure to use the required amount 
of substitutes and for operating an un- 
sanitary bakery. 

A. J. Gunderman, New York City, has 
retired from business, having sold his 
shop to two employees. He will continue 
is president of the New York State As- 
ociation of Bakers. 

Fourteen bakers of Rochester, N. Y., 
were recently ordered by the Food Ad- 
ininistration to close their shops for various 
periods for having sold bread without the 
proper amount of substitutes. 

The New Jersey Baking Co., of Pas- 
saic, has been formed, with Stephen 
Schweighardt as president, Samuel Schuit 
vice-president, Andrew Hancsh treasurer, 
and H, Bodner secretary. The company 
will build a modern bakery. 

The proprietors of the New Piedmont 
Baking Co., San Francisco, Cal., were 
recently found guilty by a jury of six 
other bakers for violating the law requir- 
ing the use of substitute flours. The bak- 
ery was ordered closed for 15 days. 

The license fee for bakers’ wagons in 


kers have started a> 
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Grand Rapids, Mich., has been increased 
from $5 for the retail baker to $10, and 
from $10 to $15 for the wholesale baker. 
Bakers have complained about this in- 
crease, and have protested to the food 
administrator. ‘ 

The San Francisco Retail Master Bak- 
ers’ Association has granted the demands 
of the bakers’ union for an increase of 
50c B ve day, but refused to consider the 
daylight baking ent. Several of 
the smaller shops operate day and night 
shifts. 

Edward P. Southard, proprietor Owens- 
boro (Ky.) Bread Co., has accepted a 
—— as manager of the Bryce Bakin 

., Indianapolis, Ind. Mr, Southard wil 
continue his business in Owensboro, and 
will devote two days each week to this 
plant. 

Bakers of southwestern Ohio, number- 
ing about 125, met May 8 to organize to 
co-operate with the Food Administration 
in the conservation of wheat. All bakers 
present signed the pledge furnished by 
the National Bakers’ Service Board. John 
Hartlaub was appointed captain for 
Hamilton County. 

Syracuse, N. Y., bakers met April 18 
and organized to co-operate with the Food 
Administration in conserving wheat. John 
Ramsay was elected president, Edward 
Criscuoil first vice-president, P. Fogel 
second vice-president, D. Evangalatos 
third vice-president, R. T. Anderson sec- 
retary. The bakers present-all signed the 
pledge provided by the Technical Service 
Committee. 

Of the North Dakota Association of the 
Baking Industry, recently organized at 
Fargo, H. K. Geist, of Fargo, is presi- 
dent; G. A. Troyer, of Rugby, vice-presi- 
dent; W. K. Nimmo, of Devils Lake, sec- 
retary-treasurer. The organization was 
formed primarily to assist the Food Ad- 
ministration and place the National Tech- 
nical Service Committee’s plan in opera- 


- tion in that state. 


About 400 bakers in Washington, D. C., 
have demanded a 10 per cent increase in 
wages, with the provision for the usual 
time and half for overtime. The master 
bakers have refused to yield to this de- 
mand, as they say that only very recently 
they gave the men a 25 per cent increase. 
The bakers are now on a strike, and the 
matter has been turned over to the Fed- 
eral Board of Arbitration. 

Bakers of Philadelphia, Pa., have de- 
manded the following from their em- 
ployers: an eight-hour day, increase in 
wages, all bakers to be members of the 
union, bakers to be paid for holidays, and 
every loaf to bear a union label. The 
Master Bakers’ Business Men’s Associa- 
tion, composed of 85 master bakers, have 
refused the 34 demands made by the 
union workmen. Each member pledged 
himself not to make any separate agree- 
ment. 

Buffalo bakers have gone on strike. 
They demanded an eight-hour day and an 
increase in wages. ‘The master bakers 


agreed to the 30 per cent increase in wages, 


but objected to the eight-hour day. On 
May 2 there was a bread shortage in Buf- 
falo, but later the state food administra- 
tor asked the master bakers to help in 
supplying the ple with bread. The 
Ward & Ward ry was used, and all 


‘master bakers volunteered to help prevent 


a bread famine. 

The American Bakeries Co., which op- 
erates bakeries in Atlanta, Ga., Birming- 
ham, Ala., Chattanooga, Tenn., and Jack- 
sonville, Fla., purchased $25,000 of the 
third Liberty Loan bonds and war savings 
stamps. Of this amount $13,000 was paid 
out of the treasury, and the balance comes 
from the surplus of the second quarter of 
the present fiscal year. The quarterly 
dividend will be paid in Liberty bonds, 
and in order that no cash shall be paid, 
war savings stamps were purchased to 
make up for any fractions of $50 that 
might accrue to any one stockholder. 





Bakers Are Co-operating 
A prominent New England baker 
writes: Our experience proves that the 
state branch of National Service Board 
is doing very efficient work. From what we 
have noticed, both in a public and private 


_way, the rules of the United States Food 


Administration are being very carefully 
followed by the bakers as a whole. In 
ractically every instance our wholesale 
Cakers are caréful observers of the law. 
Any deviation from theseé rules, in an im- 
portant. way, has been done entirely by 


smaller bakers, and this, we believe, is due 
to either ignorance or a spirit of indif- 
ference. 

Any of the bakers who are thoroughly 
acquainted with the nation’s needs in way 
of food conservation are fully satisfied to 
use the full amount of substitutes called 
for, and will gladly make the best of a 
further increase in the proportion of sub- 
stitutes, if the government finds same 
necessary. 


Bakery Brands Registered 

The following list of trade-marks ap- 
plying to bakery products, furnished by 
the Trade-Mark Title Co., Fort Wayne, 
Ind., has been favorably acted upon by the 
Patent Office at Washington: 

“Miss Chicago I Will,” and figure of a 
woman; No. 107,932, Owner, Burny Bros., 
Chicago. Used on bread. 

“Hoe-Maid,” and figure of a girl hoe- 
ing in a garden; No. 103,983. Owner, 
Edwin S. Gempp, St. Louis.. Used on 
bread. 

“Tl Toro”; No. 109,386. Owner, Guano 
Raggio, Inc., Philadelphia. Used on ali- 
mentary pastes, covering all kinds of 
macaroni. 

“Edba”; No. 102,709. Owner, Edward 
Baxt, Philadelphia. Used on ice cream 
cones, wafers (confectionery consisting 
of a combination of wafers and candy) 
and cakes (including a cake known as 
clams). 

“Oatsa”; No. 109,202. Owner, Loose- 
Wiles Biscuit Co., Kansas City. Used on 
crackers. 

“Bunker Hill’; No. 109,739. Owner, 
Henry Blewett & Son, Inc., Somerville, 
Mass. Used on bread. 








Illinois Bakers and Flour Ruling 

Bakers from all parts of Illinois met in 
Chicago, May 13, with Harry A. Wheeler, 
state food administrator, who defined the 
actual ruling of the administration in 
regard to the use of flour during May, 
June and July of this year. Mr. Wheeler 
had ruled a few days previous that the 
bakers were to use in their baking for 
these months 70 per cent of the amount 
used during the corresponding months of 
1917. 

The bakers felt that this was a hard- 
ship, especially as the housewife is pur- 
chasing more bakery goods now, on ac- 
count of the ruling in connection with 
substitutes. Mr. Wheeler reviewed the 
situation, and informed the bakers that it 
would be better for them to reduce the 
consumption of flour now, rather than be 
forced to close their shops entirely in July 
and face a bread famine. They were also 
warned that any attempt on their part to 
advance the cost of bread would result in 
action taken by the administration. 

Eugene Lipp, Chicago, president of the 
South Side Bakers’ Association, presided 
at the meeting. Charles Paesch, president 
Illinois Master Bakers’ Association, was 


‘called upon and asked to explain why 


action had been taken at the convention 
at Decatur, following the ruling made by 
Mr. Wheeler. He read the resolution that 
was forwarded to Washington a week ago. 

If the same feeling exists among 
bakers throughout the states as was clear- 
Rf prevalent at the meeting on Monday, 

ere will be no bakery products made, 
sold, or delivered on Pl te during the 
present war. Mr. Lipp stated that he 
could prove that 40 per cent of the goods 
manufactured for sale on Sunday are un- 
necessary and are wasted. “I appeal to 
the press to ry us urge upon the og 
not to demand fresh or any other kind of 

akery on Sunday,” Mr. Tipp said. 

“Another way to save wheat,” he 
“is to reduce the varieties of pies, cakes, 
pastries and other luxuries. Is it neces- 
eer 4 to have 10 or more varieties of pies 
and cakes each day? Can one of the boys 
in the trenches go out and get strawberry 
pie, apple, cherry, custard and lemon 
cream? Certainly not.” Indications are 
that in Chicago an effort will be made to 
have the city council pass an ordinance to 
close all bakeries on Sunday. Mr. Wheeler 
has pledged his support to this plan. 

A concession was made to the bakers by 
the food administration in that they were 
given permission to bake a little more 
bread during May than was the original 
intention. In the plan agreed upon, June, 
July and August of last year are taken as 
the basis. During the remainder of May, 
bakers are allowed to use in this state 80 
per cent of the portion they had during 
the basic period. During June, they may 


said, . 
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use not more than 70 per cent. At a 
meeting to be held about June 15, the 
percentage for July will be established. 
Before the meeting adjourned, Mr. 
Lipp requested that every one present 
arise .and,*turning to Mr. Wheeler, 
pledged to him that the bakers present 
were in hearty accord with what the food 
administration is doing, and are co-oper- 
ating in every way possible in carrying out 
its rules. C. H. Cuarren. 





Coming Bakers’ Conventions 

Arkansas State Bakers’ Association, 
Jonesboro, June 15-17. 

Potomac States Association of the Bak- 
oe Cumberland, Md., June 

New Jersey Master Bakers’ Associa- 
tion, Newark, June 18. 

Tri-State Association of the Baking 
Industry, Cedar Point, Ohio, July 16-18. 





Price of Bakery Supplies 
Current quotations, f.o.b. the following 
points, are given as below: 


NEW YORK CITY 


Sugar, cane granulated, 100 Ibs $9.70. 
Cottonseed oil, tierces, gallon $1.69. 
Lard, tierces, lb 28%c. 

Canned apples, gallons, doz $4.85 @5.50. 
Canned peaches, gallons, doz $5.75 @6.75. 
Canned blueberries, gallons, doz $9.25. 
Walnuts, Bordeaux halves, lb in cases 65c. 
Walnuts, Bordeaux pieces, 1b in cases 62c. 
Honey, strained, 50-lb cans, Ib 25c, 
Raisins, Sultanas, Ib in cases 11\%c. 
Raisins, seeded, Ib in cases 9%c. 
Currants, Ib in cases 26c. 


BOSTON, MASS. 


Sugar, cane granulated, 100 Ibs $7.70. 
Cottonseed oil, tierces, gallon $1.06 @1.10. 
Lard, tierces, Ib 26% @26%c. 

Canned apples, gallons, doz $6. 

Canned peaches, 8-lb cans, doz $2.25 @3.25. 
Canned blueberries, 2-lb cans, doz $1.75. 
Walnuts, Bordeaux halves, lb in cases 70c, 
Walnuts, Bordeaux pieces, Ib in cases 60c. 
Raisins, seeded, Ib in cases 13%c. 


PHILADELPHIA 


Sugar, cane granulated, 100 lbs $7.70. 
Cottonseed oil, tierces, gallon $1.70. 

Lard, tierces, lb 27@27%c. 

Canned apples, gallons, doz $4.50@5. 
Canned peaches, gallons, doz $6. 

Canned blueberries, gallons, doz $10. 
Walnuts, Bordeaux halves, lb in cases 70c. 
Walnuts, Bordeaux pieces, lb in cases 65c. 
Honey, strained, 50-lb cans, Ib 13c. 
Raisins, Sultanas, Ib in cases 10% @1ic. 
Raisins, seeded, lb in cases 9% @10c. 
Currants, Ib in cases 33c. 


MINNEAPOLIS 


Sugar, cane granulated, 100 lbs $8. 

Sugar, beet granulated, 100 Ibs $8. 
Cottonseed oil, tierces, Ib 22c. 

Lard, tierces, lb 26c. 

Canned apples, gallons, doz $5.75. 

Canned peaches, gallons, doz $8. 

Canned blueberries, gallons, doz $8.50. 
Walnuts, Bordeaux halves, lb in cases 70c. 
Walnuts, Bordeaux pieces, Ib in cases 65c. 
Honey, strained, 50-lb cans, Ib 23c. 
Raisins, Sultanas, Ib in cases 12c. 

Raisins, seeded, lb in cases 9%c. 


8ST. LOUIS 


Sugar, cane granulated, 100 lbs $7.90. 
Sugar, beet granulated, 100 Ibs $7.80. 
Cottonseed oil, tierces, Ib 21%c. 
Lard, tierces, Ib $65. 

Canned apples, gallons, doz $5.50. 
Raisins, Sultanas, Ib in cases 12%c. 
Raisins, seeded, Ib in cases 12 %c. 


LOUISVILLE, KY. 


Sugar, cane granulated, 100 lbs $7.90. 
Sugar, beet granulated, 100 Ibs $7.90. 
Lard, tierces, Ib 27\c. 


DULUTH 


Sugar, beet granulated, 100 lbs $8.06. 
Cottonseed oil, tierces, gallon 24%c. 

Lard, tierces, lb 26\c. 

Canned apples, gallons, doz $5.75. 

Canned peaches, gallons, doz $5.20. 
Canned blueberries, gallons, doz $7.25. 
Walnuts, Bordeaux halves, lb in cases 66c. 
Honey, strained, 50-Ib cans, Ib 11\%c. 
Raisins, Sultanas, 1b in cases l1éc. 
Raisins, seeded, 1b in cases lic. 


PAWTUCKET, R. L 


Sugar, cane granulated, 100 lbs $7.45. 
Lard, tierces, lb 22%c. 

Canned apples, gallons, doz $5. 
Canned peaches, gallons, doz $7. 
Canned blueberries, gallons, doz $9. 
Raisins, seeded, Ib in cases 9c. 


TORONTO, ONT. 


Sugar, cane granulated, 100 lbs $8.97. 
Cottonseed oil, tierces, Ib 24c. 

Lard, tierces, lb 50\c. 

Canned apples, gallons, doz $4.75 @5.25. 
Canned peaches, gallons, doz $6.50@7. 
Canned blueberries, gallons, doz $6.50@7. 
Walnuts, Bordeaux halves, Ib in cases 70c. 
Walnuts, Bordeaux pieces, lb in cases 65c. 
Raisins, Sultanas, Ib in cases 12% @13%c. 
Raisins, seeded, lb in cases 10% @12 %c. 
Currants, Ib in cases 24@30c. 





Late returns place the total yield of 
wheat.in New Zealand for the 1917-18 
harvest at 7,800,000 bus, against 5,051,227 
last season; oats, 5,368,000 bus, compared 
with 5,371,436 in 1916-17. Average yield 
of wheat per acre, 27.35 bus; oats, 35.26. 
There will be about 1,000,000 bus surplus 
of the two grains. 





618 


7. = 


Pers 


ST HOUIS-D 





THE WEEKLY. NORTHWESTERN MILLER 


PETER DERLIEN 


MANAGER. 


RSA 215-MERCHANTS:EXCHANGE*ST LOUIS:MO. U.S. 
ye CABLE-ADDRESS: “PAL.MKING” 


NS fr NSN N SS OS 8S SS FO POO SOs 








Contents of this publication ‘are protected 
by copyright. Republication permitted when 
credit is given The Northwestern Miller. 








Sr. Louts, Mo:, May 18, 1918 








Mills are not at all aggressive in seeking 
domestic business, as most of them are 
filling government contracts and have 
very little to offer, even to regular cus- 
tomers. Stocks in the hands of the trade 
are light, but the demand for wheat flour 
is quiet at fairly steady prices. Some mills 
reported renewed inquiry from large buy- 
ers.in the East, who find it difficult to get 
their requirements. 

There has been no improvement in the 
demand for substitutes. Corn products 
and rice flour remain the best sellers, but 
even the demand for these is no longer 
urgent, while sales are small and for im- 
mediate requirements. Rye flour con- 
tinues dull, and barley neglected. 

Country mills reported a fairly good 
demand for wheat flour in the South and, 
where mills were able to supply their cus- 
tomers, a good volume of business was 
done. However, a- large ntage of 
the sales now being afd consist of 
mixed-car lots and for immediate require- 
ments. j 

The local flour market was inactive. 
Although offerings were light, the demand 
was restricted and limited. Supplies of soft 
wheat flour are sufficient, but hard wheat 
flour is relatively scarce. All substitutes 
were dull and weak. Government pur- 
chasing continues on a free scale. 

Nominal quotations on wheat flour: 
hard winter 100 per cent, $10.60@11.75, 
jute. Soft’ winter wheat 100 per cent, 
$10.50@11.35, jute or cotton. Straight 
rye flour, $11.75@12; white, $12.60@12.95, 
—jute. Kiln-dried corn meal, $3.60@4 
per 100 Ibs; yellow corn flour, $5.05@5.40; 


white, $5.90. Rice flour, $9.80@10 per 
100 Ibs, cotton. Barley flour, $9.25@10 
bbl, jute. 


Millfeeds other than wheat feed were 
dull, weak, and pressed for sale, except 

sibly corn bran, which was not so free- 
ly offered as formerly, Sales are very 
light and in small lots. Wheat feed in 
demand but practically none obtainable. 


THE GROWING CROP 


The growing wheat crop remains in ex- 
cellent condition throughout Missouri 
and southern Illinois, and is makin 
headway under ideal weather conditions, 
the greater part of this week being sun- 
shiny and slightly warmer. 

Following is the gist of reports re- 
ceived: Looks fine; weather conditions 
ideal...Looks well; more sunshine need- 
ed; have had two days of bright weather 
this week; look for rapid growth from 
now on...Fine; heading out in bottom 
lands...Weather continues ideal. ..Fine 
...Prospects very promising... Very good 
... Favorable. 

Mills included in the above reports are: 

Biake Milling Co., Edwardsville, Ill. 

H. C. Cole Milling Co., Chester, Ill. 

Columbia (Ill.) Star Milling Co, 

Highland (Ill.) Milling Co. 

Lexington (Ky.) Roller Mills Co, 

Pfeffer Milling Co., Lebanon, III. 


Steeleville (Ill) Milling Co. 
Chas. Tiedemann Milling Co., O’Falion, Ill. 


FLOUR OUTPUT 


The flour output of the St. Louis mills, 
with a weekly capacity of 50,400 bbis, 
for the week ending May 18 was 21,250, 

resenting 42 per cent of capacity, 
ioainened with 10,800, or 21 per por mgt 
week, 19,500, or 40 per cent, a year ago, 
and 32,500, or 64 per cent, in 1916. 

Outside mills, with a weekly capacity of 
77,400 bbls, the product of which is sold 
from St. Louis, made 20,900, representing 
27 per cent, compared with 28,000, or 36 
per cent, last week, 45,200, or 60 per cent, 





a year ago, and 48,900, or 63 per cent, in 
1916, - 


FOOD ADMINISTRATION ACTIVITIES 


A bulletin was sent to all mills of the 
Missouri Milling Division this week re- 
garding the revised wheat millfeed regula- 
tions, which will go into effect June 7. 
This bulletin particularly calls their at- 
tention to the fact that, when selling to 
consumers in less than carload lots, the 
miller may charge a reasonable retailer’s 
_— not to exceed such maximum as ma‘ 

indicated by the federal Food Ad- 
ministrator for the state where the re- 
tailer is located; and in case the miller 
performs a jobbing service under certain 
conditions expressed, he may add to the 
price named in rule 19 the margins of 
profit permitted to other jobbers of wheat 
millfeeds. In sales of millfeed until 
June 7, millers are to be guided by pre- 
vious circulars issued, and all contracts 
are to be in strict accordance with Food 
Administration regulations. 

Another bulletin.reads as follows: 

“Inquiries have been directed to the 
Milling Division regarding the permis- 


-sible methods of charging cost of addition, 


betterments, new construction, etc. We 
herewith submit rulings of the Milling 
Division for your information. 

“*Additions, betterments, new con- 
struction, etc: Expenditures of this char- 
acter are capital charges, and must be 
charged to capital account. They cannot 
be included in cost of manufacture or re- 
pairs. Replacement and extraordinary 
repairs: Such expenditures of any con- 
siderable amount must be charged to a re- 
serve fund created for that purpose, mak- 
ing uniform monthly replacements or de- 
preciation charges so that such charges 
for any one month may not be unduly 
distorted.’ 

“Some millers have been charging both 
replacements and new construction under 
the heading of repairs. The’ above rules 
must be followed closely on all expendi- 
tures of this nature.” 


“GRUENDLERIZING” MILL PLANTS 


The Gruendler Patent Crusher & Pul- 
verizer Co., of St. Louis, has adopted a 
new phrase in advertising its line of ma- 
chinery, by suggesting that mills “Gruend- 
lerize” their plants. This a has 
built up a very extensive business in the 
manufacture of its various machines, 
especially for its pulverizing machine, 
which it has installed in a large number 
of mills throughout the United States, 
and many in Canada. 


NOTES 


Deliveries on May contracts so far are 
45,000 bus oats, but no corn. 

Siegmund Steeg, Chicago representative 
of the John F. Meyer & Milling Co., 
St. Louis, was in the city this week visit- 
ing the main office and other milling con- 
nections he has here. 

S. A. Thompson, secretary, and John 
H. Rohsenberger, field agent, of the Na- 
tional Rivers and Harbors Congress, were 
on ’change this week visiting the trade in 
the interest of Mississippi River im- 
provements. 

The Walter A. Zelnicker Supply Co., of 
St. Louis, issued its monthly bulletin, No. 
2438, this week. It is very attractive and 
most interesting, giving a complete list of 
the various commodities the company han- 
dies, especially those apperiaining to the 
milling industry. 

The Merchants’ Exchange has appoint- 
ed J. O. Ballard, president of the ex- 
change, T. B. Teasdale and H, A. Langen- 
berg, to join other committees from Mis- 
sissippi River and Ohio River points to 

to Washington to confer with Director- 

neral McAdoo on the necessity of hav- 
ang a barge line on the Mississippi River 
between St. Louis and New Orleans. 


: NASHVILLE 

Nasuvitte, Tenn., May 18.—The out- 
put of flour by the southéastern mills 
showed a slight increase this week, most 
of which was applied to export business. 
The general situation remains unchanged, 
with sufficient flour available to meet 
needs. Regulation flour ran during 
the week $10.40@11.15, f.o.b. River. 

The state of South Carolina has been 
added to the list of states in the south- 
eastern syabeoe B to which the shipment 
of flour is prohi 
mit of the Food Administration. It ap- 
pears that there is a surplus of flour in 
some sections of South Carolina, and the 
federal food administrator of the state is 
taking precautions to secure an equitable 
dis ribution, and make available all of the 
flour possible for export demands. 

Too much zeal in o g flour to turn 
over to the government has caused Dr. H. 
A. Morgan, food administrator of Ten- 
nessee, to announce that flour purchased 
subsequent to the request made some time 

will not be accepted for the use of the 
soldiers and sailors. 

The administration stated that it was 
feared that jobbers, retailers and con- 
sumers, in order to get in the patriotic 
class, would purchase flour for the specific 
purpose of turning it over to the govern- 
ment, which is not desired, as the cost of 
such flour is higher than at the mills, and 
the government desires to avoid any such 
increased cost. 

Conditions continue ideal for the grow- 
ing wheat crop, there having been — 
moisture and warm days. If the weather 
continues dry through the threshing sea- 
son, it is ected t the c in Ten- 
nessee and Kentucky will be best in 
years, both as to quality and quantity. 

There has been a slight improvement in 
the sales of corn meal, though the volume 
of business is considerably below the nor- 
mal for this season. There has been some 


better tone to prices, and a few more in- 


quiries. Production in the Southeast is 
about 33 per cent of capacity. Bolted 
corn meal, f.o.b. Ohio River, is quoted at 
$3.87@4.18 per 100 lbs. 
OUTPUT 
Nashville and southeastern mills, with 
a capacity of 132,420 bbls, showed an out- 
put for the week of 40,611, or 30.6 per 
cent of capacity. This compares with 
48,612 bbls and 28 per cent of capacity 
last week, 71.4 per cent the same week in 
1917, 61.4 in 1916, 59.6 in 1915, 46.8 in 
1914, 41.8 in 1913 and 45.3 in 1912. 


STOCKS 


Stocks at Nashville, with comparison, as 
reported through the Grain Exchange: 


May 18 May 11 

Plour, bble .........+e0+5 15,800 12,700 

Wheat, bus ......-eeee- 21,000 19,000 

Corn, DUB ...... cc eeeees 499,500 414,000 

Outs, BUS esc ecitecccecs 267,000 257,000 
NOTES 


Receipts of grain at Nashville this 
week, 64 cars. 

T. E. Teague will rebuild his gristmill 
which pened ak Amity, Ark. 

N. M. Coffey, of Franklin, Ky., will 
build a corn mill at Green Cove Springs, 
Fla. 

Walter H. Wilty is organizing a com- 
pany to manufacture corn meal and feed 
at Winona, Miss. 

The Mutual Milling Co., with $25,000 
capital, has been incorporated at Golds- 
boro, N. C., by Charles M. Buil and others. 

John Wade & Sons, Memphis, have 
closed their flour mills until new wheat 
begins to move. They will make minor 
repairs, and be ready to resume July 1. 

Joun Lever. 





LOUISIANA 

New Orzeans, La., May 18.—The de- 
mand for flour was not so pressing this 
week; in fact, local and country trade 
have been slowing down on inquiries, and 
many are eliminating wheat flour alto- 
gether, to co-operate with the government 
until new crop. Some export inquiries, 
however, are still coming in at intervals. 

The general trend of opinion that there 
will be some relaxation by the govern- 
ment in regard to wheat flour as soon as 
harvest-time gets nearer, when present 
estimates of crop can better be relied 
upon, has prompted the trade to expect 
some interesting quotations on new-crop 
flour soon, even though it is pointed out to 
them that the government is probably 


ted without specific per-_ 
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going to. hea the 
© pull very | aril .ce the early 


movement from Texas 
The few offers or orders for ‘flour ac- 
cepted by mills varied from $9.10 to 11.10, 
but it must be borne in mind that in 
etme each case substitutes had to be 
ed at a figure, for corn goods, thai 
included expenses or whatever deductio1, 
was made in the price of the flour 
Straight cars of corn products, however, 
were quoted at Pasi” sem close figures 
The following are wholesalers’ quota 
tions: flour, $10.50@11.25 bbl. Bran, on 
track, $2.45 per 100 lbs, tagged. Corn. 
bulk on track: No. 3 yellow, $1.80@1.85: 
No. 3 mixed, $1.70@1.75. Oats, bulk on 
track: No. 3 white, 88c; No. 2 white, 84. 
Corn products: corn meal, $10.15; cream 
meal, $10.85; grits, $11.20. 
’ Gerorce L. Ferry. 





BAKERY PATENTS 
: BAKER'S OVEN 
Waldo L. Bates, Boston, Mass., has re- 
ceived a patent on a baker’s oven. Appli- 
— filed Dec. 7, 1917; serial No. 205,- 


Claim 1 reads: “In a baker’s oven spaced 
upper and lower walls providing longitu- 
dinally extending flues above and below 
the oven chamber, the space below the 
oven at the rear end thereof constituting 
a heat chamber, a fire box arranged below 
the oven at its forward end and com- 
municating with said heat chamber, a fluc 
connecting the rear ends of the longitudi- 
nal flues and having an extension commu- 
nicating with said heat chamber, and a 
damper to open and close communication 
between the heat chamber and the for- 
ward end of the lower longitudinal flue.” 


BAKING-PAN 

Harry J. Haigh, New York City, has 

atented a baking-pan. Application filed 

uly 11, 1916; serial No. 108,692. 

Claim 1 reads: “A series of pans ar- 
ranged side by side, a re-enforcing wir: 
frame around the uper edge of each of 
said pans, connecting straps arranged 
along the ends of the pans and forme 
with upwardly extending outwardly bent 
lugs embracing the end wires of the re- 
enforcing wire frames and engaging the 
inner edges of the side members of the 
frames, the upper edges of the end wall: 
of the pans being turned outwardly and 
downwardly to embrace the lugs on th: 
connecting straps.” 


MARKING SHREDDED-BISCUIT TYPE 


William E. Williams, Chicago, Ill., has 
received a patent on a method of marking 
articles of the shredded-cereal-biscuit 
type. Application filed Feb. 21, 1918: 
serial No. 218,482. 

Claim 2 reads: “The method of marking 
articles of the shredded-cereal type which 
consists in treating the surface shreds of 
a part of the article’s surface with a blast 

apted to cause the treated shreds to 
contrast in appearance with the non-treat 
ed shreds.” 

BREAD-MAKING SHELL 

Anthony P. Pfeil, East Orange, N. J., 
has patented a bread-making shell. Ap- 
plication filed Jan. 15, 1916; serial No. 
72,327. 

Claim 1 reads: “A baking shell consist 
ing of a piece of sheet metal having onc 
or more baking depressions therein and 
flanking said depression or depressions on 
all sides thereof, a continuous marginal 
cross-sectionally angular re-enforcing 
portion having one wall thereof substan 
tially horizontal and the other wall up- 
standing, said shell being foraminous 
throughout substantially the whole of th: 
area of each depression.” 


PASTRY-BAKING MACHINE 


Charles A. Costigan, Oakland, Cal., has 
been granted a patent on a pastry-baking 
machine. Application filed May 27, 1916 
serial No. 100,408. 

Claim 1 reads: “An apparatus of the 
elass described, comprising a rotatable 
wheel, a plurality of molds carried by said 
wheel, each mold having a plurality 0! 
baking cavities, a plurality of cores adapt- 
ed to be positioned in said cavities, means 
for raising said cores above said molds, « 
plurality of valves under which the cavi- 
ties in said molds are adapted to be posi- 
tioned when said cores are raised, and 
means carried adjacent each of said mold 
cavities adapted to operate fhe valve over 
that cavity and amount corresponding 
with the capacity of that mold.” 
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The flour output of Seattle, with a com- 
bined weekly capacity of 46,800 bbls, was 
4,195, or 51 per cent of capacity, this 
week, against 18,290, or 39 per cent, last 
week, 14,481, or 35 per cent, a year ago, 
16,581, or 41 per cent, two years ago, and 
18,071, or 44 per cent, three years ago. 

The flour output of Tacoma mills, with 
a combined weekly capacity of 57,000 
bbls, was 41,660, or 72 per cent of ca- 
pacity, against 35,110, or 61 per cent, 
last week, 30,912, or 54 per cent, a year 
ago, 23,623, or 42 per cent, two years ago, 
and 19,642, or 39 per cent, three years ago. 


THE WEEK’S TRADE 


The soft wheat flour demand is very 
limited, and hard wheat flour sales are 
of only moderate volume. re is an 
overstock of flour substitutes, particularly 
of corn and barley flour. 

Japanese mills have considerable com- 
mitments of flour made of Siamese rice, 
due to arrive here late in June and in 
July. This is quoted at $18 per 200 lbs. 
California mills are quoting the same 
price for June-July, and a local mill 
quotes, for prompt delivery, flour made 
from Louisiana rice at $18. 

With the steady decline in coarse grains 
and the Food Administration’s demand 
for lower prices for flour substitutes, 
mills which bought the raw material at 
former much higher levels are confronted 
with a situation very difficult to meet. 

The demand of the. Food Administra- 
tion that corn meal should sell at the mill 
door at not over 25 per cent less than 
wheat flour, oatmeal at a less rate, and 
corn flour and barley flour at not more 
than 10 to 15 per cent below wheat flour, 
is unenforceable on the Pacific Coast. In 
fact, the state food administrator states 
in a recent bulletin that “The ratio of 
substitute prices to wheat flour prices is 
not so favorable in this state as indicated 
in Mr. Hoover’s telegram. First, because 
we have the lowest-priced wheat flour of 
any part of the country; and second, 
transportation from the Middle West 
must be added to cost of substitutes here. 
The comparison of prices made by Mr. 
Hoover is, therefore, not applicable to this 
state.” He adds, however, that any at- 
tempt to maintain unreasonably high 
prices on substitute flours and meals will 
be cause for summary action. 

Soft wheat 100 per cent flour is quoted 
at $9.80 bbl, basis 49’s; Montana 100 per 
cent $10.40@11, and Dakota 100 per cént 
$11, basis 98's. 

Substitute flours are quoted: barley 
flour, $12.60@13.70 bbl in 98's; eastern 
yellow corn flour $11, and white $11.50, 
per 200 lbs; milo maize flour, $13.25@ 
13.70 per 200 lbs; rice flour, $18 per 200 
lbs; potato flour, $22@28 per 200 Ibs. 


CROP PROSPECTS 


The high promise for wheat in the 
Pacific Northwest was further advanced 
this week by general rains throughout 
Washington, Oregon and northern Idaho. 
he rains were most copious in the sec- 
tions where principally needed, and the 
Present prospect for a heavy yield is un- 
surpassed, 

lhe ont of injury from extreme 
heat later is considerably decreased by 
the fact that, on account of unusually 
carly completion of seeding, the crops are 
three to four weeks ahead of most years. 
With anything like normal weather from 
= to harvest, a record yield is in pros- 
ect, 

P. J. Sweeney, state grain inspector 
estimates the Washington wheat 
at 2,321,000 acres, all of which, excepting 


40,000 to 50,000, lies east of the Cascade 
range. Some counties have made notable 
increases in acreage, particularly in the 
irrigated belt, Kittitas County having in- 
creased its acreage from 2,000 acres to 
18,000, and Yakima from 5,000 to 30,000. 
Whitman County leads the state with 
360,000 acres; Lincoln County has 320,000, 
Walla Walla County 280,000, Adams 270,- 
000, Douglas 200,000 and Grant 170,000. 

The acreage of both barley and oats is 
larger than a year ago, and the growing 
crops are in excellent condition. 

TRANSIT PRIVILEGES 

Advices have been received here that 
C. H. Roadhaver, St. Louis, claiming to 
represent 300 small mills, with the expec- 
tation of a membership of 1,500 more, has 
made application to the director general 
of railways to abolish milling-in-transit 
privileges. The North Pacific Millers’ 
Association and individual mills of the 
Pacific Northwest have made strenuous 
protests to the director general against 
any such action. 

One of the most important factors in 
building up the milling industry of the 
Pacific Northwest, as in many parts of 
the country, has been the enjoyment of 
milling-in-transit rates. Practically all 
mills of any size in the Pacific Northwest 
are largely dependent for their success 
on the continuation of these rates. To 
deprive mills of this privilege would in 
many instances take away from them their 
most advantageous source of wheat sup- 
plies and would seriously disrupt regular 
trade channels long established for the 
marketing of their products. 


NOTES 


A project is under way for the con- 
struction of a co-operative mill at White- 
bird, Idaho, 

Coarse grain quotations: No. 2 feed 
barley, sacked, $61.50 ton; No. 2 white 
feed oats, sacked, $61; 38-lb white eastern 
clipped oats, bulk, $52.50; No. 3 yellow 
corn, bulk,. $60. 

The Merchants’ Exchange of Seattle 
has established an inspection, weighing, 
sampling and grading department. S. P. 
Kellogg, who has mn with Balfour, 
Guthrie & Co. for some years, will act as 
chief inspector. Certificates will be is- 
sued showing the grade, condition and 
weight of grain inspected. 

The wholesale 7 of the 16-0z loaf 
has been advanced to 9c. The retail price 
of this size is now llc, and of the 24-02 
loaf 16c. Unless the proposed action of 
the Food Administration to reduce the 
price of substitutes is successful, the bak- 
ers cannot make a profit at lower prices, 
according to the investigations of expert 
accountants. The principal difficulty en- 
countered by the mills in reducing pres- 
ent prices of substitutes is in finding a 
market for the a without run- 
ning them into feed. 


OREGON 

Porttann, Orecon, May 18.—The flour 
output of Portland mills this week, with 
a combined weekly output of 33,000 bbls, 
was 20,838, or 63 per cent of cepesy> 
against 26,749, or 81 per cent, last week, 
and 22,826, or 68 per cent, a year ago. 

There was no change of importance in 
the market situation this week. Local 
trade was of the customary light volume, 
with a business reported by millers 
ahd jobbers in substitutes. The latter are 
moving at the old prices. 

Coarse grains are on a lower level 
now, but as the millers did not take full 
advantage of the previous rise, they evi- 
dently see no reason why they should so 
closely follow the decline. 

Trading in the feed grains is quiet. 
There is very little local stock remaining, 
and the demand is not aetive. At the Mer- 
chants’ Exchange, today, $60 ton was bid 
for sacked oats and $51@58 for bulk oats. 








Yellow corn was weak at $58, and mixed 
corn at $56. 
THE GROWING CROPS 

The crops in this state have been ad- 
vanced by late rains. The Oregon weekly 
crop report says: “West of the Cascades, 
winter wheat and rye were benefited some- 
what by rains, and are in fair to good 
condition, although a few complaints 
were received of injury by aphis and Hes- 
sian fly in limited areas. In northeastern 
Oregon, while the growth is slow, these 
crops are doing very well. Some farmers 
report winter wheat the finest in years, 
with growth so rank a few fields have had 
to be pastured. Tar weed is appearing 
in Morrow and Umatilla counties. 

“Spring seeding is still backward local- 
ly, but the bulk of spring wheat, oats and 
barley has been sown and needs only warm 
rains for proper development. Spring 
wheat is being damaged by worms in 
Morrow County, by aphis in Linn and 
Washington, and there is some weedy 
wheat in Sherman. Corn-planting con- 
tinues, and the crop is about all in, in 
southwestern valleys, where the ground is 
in fine condition for cultivation.” 

J. M. Lownspate. 


SAN FRANCISCO 

San Francisco, Cat., May 18,—There 
was some improvement in the demand for 
flour this week, which marked the first 
active interest that has been shown for 
some time. Inquiry, however, was con- 
fined almost wholly to the small bakery 
trade. There is little if any demand for 
family flour, a condition which has ex- 
isted practically all season, and is ac- 
counted for by the fact that the house- 
wives laid in heavy supplies last fall in 
fear of a shortage, and because of the 
present necessity of purchasing an equal 
amount of substitutes with flour, are now 
turning to the bakers for bread and 
pastry. 

Available supplies of flour are ample 
for the present. This is particularly true 
of soft wheat flours. Hard wheat flour is 
not quite so plentiful, and prices were 
advanced this week 50c. Soft wheat 100 
4] cent flour was offered at. $10@10.40 

bl, and hard wheat flour at $12@12.50, 
98’s, cotton. 

The outstanding feature in substitute 
flours was a sharp decline in barley flour 
of $1. Quotations: barley flour, $11.75@ 
12.50 bbl; white corn flour, $12.50@13; 
rice flour, $16, 98’s, cotton. 

NOTES 

The Sperry Flour Co. is making prep- 
arations to start its mill at Paso Robles, 
Cal., which has been idle for five years. 
The mill is known as Banner Mills, and 
operated successfully for 20 years. Equip- 
ment will be installed to give the mill a 
capacity of 300 bbls a day. 

Three of the large bakers in San Fran- 
cisco were notified this week by the state 
food administrator to return all flour in 
their possession in excess of 30 days’ re- 
quirements to sellers. One was found to 
have in his possession an excess of 9,000 
bbls, and though it was claimed that most 
of it was uired before the rule which 
prohibits hoarding became effective, this 
does not exempt him from prosecution, 
according to an opinion handed down by 
J. M. Mannon, Jr., chief of the bureau of 
enforcements of the zone committee. 


DULUTH-SUPERIOR 

Dutvurn, Minn., May 20.—Flour was 
fairly active last week, but little business 
was possible as the supply situation was 
so uncertain that not much could be of- 
fered. Mills are working off old orders 
from their established trade, besides car- 
= § for the needs of the government. 
Wheat stocks are reducing steadily, and 
receipts are almost nothing. The outlook 
is discouraging for future business. The 
supply of substitutes is ample, and the 
market is dragging under an easier price 
tendency. ; 

The durum flour mill cared for a few 
orders that had been held waiting, but 
because of the reduction in supplies the 
mlll is only able to handle scattered lots as 
conditions will permit. The demand is 
fair. 

Rye flour sales were limited to those 
making up mixed cars with other com- 
modities. The demand is slowing up, 
with prices showing weakness. 

Duluth-Superior mills last week made 
7,035 bbls of white flour, and 395 of other 
flour, or 21 per cent of capacity, against 
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18,700 bbls, or 52 per cent, the previous 
week, and 3,650, or 88 per cent, a year ago. 

Mills are not offering much millfeed. 
Any small lots that os available from 
time to time are readily disposed of. 


NOTES 

J. F. McCarthy, of McCarthy Bros. Co., 
has returned from a month’s trip in the 
East. 

No trade in rye last week. Today a part 
car sold to a mill at $2. No quotations 
are being made. 

The Superior (Wis.) Board of Trade 
has reorganized, and has received a new 
charter from the state of Wisconsin. 

A lot of 25,000 bus of corn was shipped 
out by lake last week. The only other 
grain cargo was 91,000 bus of barley. 

An elevator today reported car ship- 
ments of 32,000 bus flaxseed, probably 
going to Minneapolis crushers, being part 
of a recent Canadian importation. 

Mills were given every bushel of wheat 
that arrived last week, and car shipments 


‘from elevators went to outside mills, none 


appearing as received at local mills. 

Only 4,600 bus of spring wheat remain 
in Duluth-Superior elevators, the balance 
of stocks being durum. Nothing is going 
into elevators, the limited receipts mov- 
ing to mills. 

Several of the railroads are now receiv- 
ing fair shipments of flour for shipment 
east by lake. It is moving out rapidly, 
boats easily and promptly taking care of 
all tendered. 

H. J. Atwood, of Atwood-Larson Co., 
has returned from his farm in northern 
Iowa, where he superintended seeding op- 
erations. He reports a large area seeded 
to wheat in that section. 

News was received here Saturday that 
A. J. Kennebrook, a former member of 
the Duluth Board of Trade, had been 
drowned in the Flathead River in Mon- 
tana. His wife and children reside here. 

Oats are very slow, but prices advanced 
35%c on the week in response to firmness 
at Minneapolis. Barley buyers are gen- 
erally inactive, but one house is picking 
up such cars as come in, to cover small 
business. Prices are unchanged. 

Very few samples of grain of any kind 
were shown or offered for sale last week, 
receipts being very light, and that com- 
ing in applying on sales. A quantity of 
barley was received by one house, and was 
said to be for the purpose of filling a 
cargo that is soon to be loaded. 

F. G. Cartson. 





Van Dusen Harrington Report 

The Van Dusen Harrington Co., Minne- 
apolis: No disturbing factors have yet ap- 
peared to mar fine crop prospects in 
Minnesota, North Dakota, South Dakota 
and Montana. 

Weather since our last report cold for 
this season of year; heavy frosts and 
freezing in northern sections. Some bar- 
ley and oats show slight effects of this, 
but so far we have no reports of any real 
damage. 

Wheat crop has fine appearance and is 
well rooted. Local showers which have 
fallen generally at various times through- 
out this territory just what growing crops 
need because of dry subsoil. Western 
North Dakota and eastern Montana are 
large wheat-raising areas, and are usually 
in dry belt, but this year have had abun- 
dant moisture. 

Winter rye crop probably suffered 20 
per cent damage from winter-killing. 

Flax prospects continue to improve, and 


. new acreage is being reported throughout 


the territory. Farmers completed their 
grain-seeding earlier than usual this year, 
so have time to do other work, and are 
turning their attention to flax. In Red 
River valley and adjacent territory, con- 
siderable timothy winter-killed, and this 
land is being broken for flax. Should fa- 
vorable conditions continue, total flax 
acreage may equal that of last year. Top 
soil contains moisture and is in much 
better condition than year ago, when it 
was so dry much flaxseed did not ger- 
minate. 





As three-fifths of Norway’s area con- 
sists of barren rock, and only 34, per cent 
is cultivated, the domestic production of 
foodstuffs is inadequate. However, the 
government has prevailed upon many 
herd-owners to slaughter their cows and 
cultivate the land. 
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CHICAGO, MAY 18 
FLOUR—Prices, carload and round lots, 
f.0.b, Chicago: 
Spring wheat flour, made under 
ruling of Food Administration, 
basis Chicago, 98-lb sacks..... $10.25 @11.50 
Minneapolis leading mill brand4, 


to retail trade, 98-lb cotton... 9.80@10.40 
Winter wheat flour, made under 

ruling, 98-lb cotton .......... 10.50 @11.25 
Hard winter flour, made under 

ruling, 98-Ib cotton .......... 10.25 @11.25 
White rye patent, cotton........ 10.66 @11.25 


Standard barley flour, cotton.... 10.40@10.75 
Standard corn flour, jute........ 10.80@11.00 
Standard rice flour, per Ib..... Jophesse: Se 

WHEAT—Demand good, offerings light. 
No. 2 red and No, 2 hard, $2.17; No. 1 hard, 
$2.20; No. 3 red and No. 3 hard, $2.14; No. 1 
northern, $2.20; No. 2 northern, $2.17; No. 3 
northern, $2.14. A car of No. 3 mixed wheat 
sold Saturday at $2.13. 

CORN—Supply not enough to satisfy the 
industries, some of which are drawing stocks 
from store. Sample grade sold at 60c@§$1; 
No. 6 mixed, $1.25; No. 3 mixed, $1.60; No. 6 
yellow, $1.15@1.20; No. 4 yellow, $1.35@1.45; 
No. 1 yellow, $1.72; No. 6 white, $1.25; No. 
3 white, $1.60@1.63. 

OATS—Prices advanced %@ic. Local ele- 
vators were the best buyers, to fill May con- 
tracts. No. 3 white, 77@77%c; standards, 
717% @78c; No. 2 white, 77% @78 %c. 

RYE—Market slow, with offerings small. 
No. 2 sold at $2, and No. 3 at $1.88. 

BARLEY—Demand light, although a few 
millers were in the market. Maltsters were 
also buyers. Malting, $1.25@1.50. Feed and 
mixing, $1.20@1.30 

CORN GOODS—Market easier, offerings 
not large, and trade slow. Corn flour $5.37 
per 100 Ibs, grits $5.04, and meal $5.03. 

WEEK’S RECEIPTS AND SHIPMENTS 

Receipts and shipments of flour and grain 
for the week, with comparisons (000’s omit- 
ted): 

--Receipts— -Shipments—, 
1918 1917 1918 1917 


Flour, bbis..... 157 202 70 186 
Wheat, bus.... 60 936 91 597 
Corn, bus...... 1,530 1,112 642 858 
Oats, bus...... 1,877 1,981 1,474 2,444 
Rye, bus....... 52 74 11 91 
Barley, bus.... 334 234 17 100 





BALTIMORE, MAY 18 


FLOUR—Closing, car lots, bbl, in 98-Ib 
cottons: 


Spring, Liberty grade .......... $10.25 @10.50 
Winter, Liberty grade ......... 10.25 @10.50 
Hard winter, Liberty grade .... 10.25@10.50 
Rye flour, pure and blended..... 10.00 @11.00 
City mills’ jobbing prices: 
City mills’ blended patent...... .....@11.30 
City mills’ winter patent ....... eee @11.20 
City mills’ 100 per cent straight. .....@11.10 


MILLFEED—Nominal, with the trade 
waiting for the drop which it is sure will 
follow the advent of new pasturage. Inside 
prices represent government rates and out- 
side figures the limits at which some mills 
are selling as jobbers. Quotations, in 100-lb 
sacks, per ton: spring bran, $32.75 @37.75; 
spring middlings, $34.75@39.75; soft. winter 
bran, $33.50@38.50; soft winter middlings, 
$35.50 @ 40.50. 

WHEAT—Unchanged, with movement and 
demand trifling. Receipts, 9,849 bus; stock, 
25,089. Closing prices: No. 2 red, $2.24; No. 
2 soft, $2.22. 

CORN—Off 10c, with demand and move- 
ment small. Receipts, 94,338 bus; exports, 
63,745; stock, 701,323. Closing prices: domes- 
tic No. 3 yellow, track, $1.68; southern white, 
yellow and mixed, by grade or sample,” $1.65 
@1.83; near-by yellow cob, bbl, $8.26 @8.50, 

OATS—Gained % @ic, with movement and 
demand good. Receipts, 747,840 bus; stock, 
2,631,989. Closing prices: standard white, 
81le; No. 3 white, 80%c. 

RYE—Sharply lower, with demand and 
movement meager. Receipts, 4,395 bus; ex- 
ports, 24,363; stock, 44,866. Closing prices: 
No. 2 western for export, $2.10; bag lots of 
southern, $1.75@2, as to quality. 


ST. LOUIS, MAY 18 

FLOUR—Hard winter 100 per cent, $10.60 
@11.75, jute. Soft winter 100 per cent, $10.50 
@11.35, jute or cotton. Straight rye flour, 
$11.75@12; white, $12.60@12.95,—jute. Rice 
flour, $9.80@10 per 100 lbs, cotton. Barley 
flour, $9.25@10 bbl, jute, 

MILLFEED—Government prices are 38 per 
cent of cost of wheat, bulk, at mill (sacks 
extra); shorts $2 ton, mixed feed $4, and 
middlings $9 over. White hominy feed, $43; 
kiln-dried corn bran, $30; reground oat feed, 
$15.40. 

WHEAT—Receipts, 52 cars, against 58. 
Government prices. 

CORN—Receipts, 266 cars, against 322. 
Prices unchanged and demand slow. Closing 
Prices: No. 2 corn, $1.65; No. 3 corn, $1.61; 
No. 4 corn, $1.50; No. 1 yellow, $1.67; No. 3 
yellow, $1.61@1.65; No. 2 white, $1.78 @1.80; 
No. 3 white, $1.61@1.66. 

CORN GOODS—Corn meal, in 100-lb sacks, 
$4.25: cream meal, $4.75; grits and hom- 
iny, $5. 

OATS—Receipts, 133 cars, against 250. 
Fair demand, and 1@2c higher. Closing 





prices: No. 3 white, 76% @77%c; No, 2 mixed, 
T4e. 
WEEK’S RECEIPTS AND SHIPMENTS 
-~Receipts—, ene 
1918 1917 918 


Flour, bbis... 61,640 66,300 14,210 9. 370 
Wheat, bus.. 66,069 620,445 39,410 664,060 
Corn, bus.... 392,954 577,200 261,640 310,290 
Oats, bus.... 426,210 460,700 943,300 508,210 


Rye, bus..... Bee hae 7380 2,090 
Barley, bus.. 16,000 9,600 1,680 3,920 





‘ TOLEDO, MAY 18 

FLOUR—Soft winter wheat patent, regula- 
tion 98's, cotton, f.0.b. mill, $10@10,70. 

MILLFEED—Car lots, in 100-Ib sacks, per 
ton, f.o0.b. Toledo: 





Winter wheat bran ............ $32.05 @34.00 
Mixed feed ...... +» 34.10@35.15 
Middlings seeeese 34.65 @36.00 
Oil meal, in 100- ib bags . ateesees ~- @55.00 
Crushed "flaxseed, 100-Ib bag.. + weeee@ 9.00 


WHEAT—Receipts, 16 cars, 14 contract; 
year ago 48, 14 contract. 

CORN—Receipts, 39 cars, 18 contract; year 
ago 34, 22 contract. 

OATS—Receipts, 45 cars, 34 contract; year 
ago 21, 12 contract. 

WEEK’S RECEIPTS AND SHIPMENTS 


--Receipts—, --Shipments—, 
1918 1917 1918 1917 


Wheat, bus.. 17,400 56,000 ..... 69,200 
Corn, bus.... 45,600 40,200 23,700 6,800 
Oats, bus.... 68,900 31,200 83,900 43,700 





BOSTON, MAY 18 
FLOUR—tThere are no actual offerings of 
100 per cent patents on the market. Some 
mills are quoting at a range of $10.15@11.50 
bbl, in ‘sacks, but are not offering any flour. 
MILLFEED—Very little of any kind of- 
fered. Demand is slow, and the general mar- 


ket easier. Barley feed is quoted at $32@36. 


ton, rye feed at $50, stock feed at $55 @57, 
and oat hulls, reground, at $24, all in 100’s. 

CEREAL PRODUCTS—tThe market is ex- 
tremely dull. Every one loaded up, and no 
outlet. White corn flour is quoted at $5@ 
5.35 per 100 lbs, with white corn meal at 
$4.35@5, yellow at $4.15@5, feeding at $3.20 
@3.25 and cracked corn at $3.25@3.36, all in 
100’s. Hominy grits and samp are much 
lower at $4.80 per 100 Ibs. 

SUBSTITUTES—A quiet demand for oat- 
meal at lower prices. Rolled oatmeal is 
quoted at $5.10 per 90 Ibs, in sacks, with cut 
and. ground at $5.87. Barley flour, in sacks, 
$9.60@11; rye flour, in sacks, $10@11.50 for 
straight. Both rye and barley flours are al- 
most unsalable. 


WEEK’S RECEIPTS AND STOCKS 


7~Receipts—, r—Stocks—, 
1918 1917 1918 1917 
Flour, pees? eae i Se ee 
Wheat, bus.. neon 269,506 4,447 77,820 





Corn, bus.. 11,050 158,712 13,069 
Oats, bus 364,604 975,883 489,864 
By@, BUBsc.is ices  eeeee 6,093 11,565 
Barley, bus. . 1199, 950 8,825 26,116 ..... 
Millfeed, tons. 189 BO este: seece 


Corn meal, ween. RIS 2088 eivce ees 
Oatmeal, cases 2,650 «6065 i cesces severe 
Oatmeal, sacks ..... 
*Includes 28,950 bbls for export. 
The exports from Boston during the week 
were 45,820 bus corn and 130,000 bus oats. 





KANSAS CITY, MAY 18 

FLOUR—Administration 100 per cent is 
quoted at $10.25@10.50, cotton %-bbis; 95 
per at $10.356@10.65; low-grade, in jute, 
$7.50@ 

> i Oe $1.60@1.65 per 100-ib 
sack; brown shorts, $1.70@1.75; gray shorts, 
$2.05@2.10; corn chop, $3.10@3.20. 

WHEAT—Nominal quotations: hard wheat, 
No. 1 $2.11@2.19, No. 2 $2.08@2.16; soft 
wheat, No, 2, $2.12@2.16. 

CORN—Mixed, No. 2 $1.62@1.65, No. 3 
$1.58@1.60; white, No. 2 $1.70@1.75, No. 3 
$1.65@1.70; yellow, No. 2 $1.63@1.65, No. 3 
$1.58 @1.62. 

WEEK’S RECEIPTS AND SHIPMENTS 

7-Receipts— -Ship te— 
1918 1917 1918 1917 
Wheat, bus.. 83,700 699,300 6,750 953,050 





Corn, bus.... 436,250 340,000 647,500 221,250 
Oats, bus.... 261,800 165,300 292,500 235,500 
Rye, bus..... 12,000 2,200 6,500 1,100 
Barley, bus.. 7,000 2,800 47,600 6,600 
Bran, tons... 320) «=6—.1,060 §=61,240 = 3, 820 
Hay, tons.... 8,124 6,120 3,276 1,692 
Flour, bbls... 5,500 6,250 8,750 44,760 





NEW YORK, MAY 18 

FLOUR—Qulet; offerings too light to ex- 
cite any interest. War quality springs and 
Kansas are quoted nominaily at $10.50@11, 
jute. Receipts, 174,464 bbis. 

RYE FLOUR—Stocks exceedingly iarge, 
recent survey showing 375,000 bbis on hand. 
Special arrangements for its distribution are 
being made, but in the meantime the market 
is ge demoralized: Quotations were $12 

ute. 

BARLEY FLOUR—Dull; no interest being 
taken by buyers. Stocks on hand about 
17,000 bbls. Quotations range $10@10.50, jute. 

CORN GOODS—Market suffering from ex- 
cessive stocks of meal, 125,000 to 150,000 
sacks being on spot, with all buyers over- 
loaded with this and other substitutes, and 
there is no local demand. Yellow bolted meal 
was offered at $4.80@5, and white at $5.25 


@5.40. Corn flour, $5.50@6 per 100-lb cot- 
ton sacks, 

RICE AND TAPIOCA FLOUR—Prices un- 
changed at 10%c per lb. Stocks are limited; 
good demand. 

WHEAT—Movement extremely light, in 
strong contrast with that of last week. Re- 
ceipts, 47,600 bus. 

CORN—Movement light; general conditions 
have had a softening effect. There is only 
a limited interest in the market. Kiln-dried, 
for 15-day shipment: No. 3 yellow, $1.60; 
No. 4 yellow, $1.50. Receipts were 70,000 bus, 

OATS—lInactive, interest in the market 
seeming to have temporarily waned. The 
East is still heavily overloaded. Quotations 
were 83% @85c, according to quality. Re- 
ceipts, 672,000 bus, 


MILWAUKEE, MAY 18 
FLOUR—Wholesale prices, car lots, per 
bbl, f.0.b. Milwaukee: 
Spring patent, 100 per cent war 
quality, cottom .......6...s0+. Pat - @10.00 
Rye flour, pure, white, cotton. ‘ 10. 00@13. 00 
Rye flour, pure, dark, cotton ... 8.75@10.50 





Kansas straight, cotton ........ 10.50@11.25 
sex meee ty 9 .00 


Barley flour, cotton ...... 
Graham flour, cotton ..... 
Oat flour, cotton ...... ‘ 
Corn meal, 100 Ibs, cotton 
Corn flour, cottom ..........+. 
MILLFEED—Firm for Cheat feed, with 
very light offerings. Rye middlings in better 
demand and scarce; other grades easy. 
Standard bran, $35@37; standard fine mid- 
dlings, $37@39; rye middlings, $49@50; bar- 





ley feed, $30@34; hominy feed, $44@465; oil . 


meal, $57,—all in 100-lb sacks. 

WHEAT—Firm, with milling grades in ex- 
cellent demand. Receipts, 8 cars. No. 1 
northern spring, $2.20@2.24; No. 2, $2.17@ 
2.21; No. 3, $2.14@2,18, 

BARLEY—Declined 6c early in the week; 
later firmed, and closed 8@i0c higher. Re- 
ceipts, 70 cars. Maltsters bought the choice, 
while millers and shippers were in the mar- 
ket for good quality. No. 3, $1.37@1.49; No. 
4, $1.35@1.47; feed and rejected, $1.20@1.35. 

RYE—Prices declined 20c. Millers and 
shippers were out of the market most of the 
time. During the latter days there was good 
buying, and offerings were well taken. Re- 
ceipts, 12 cars. No. 2, $2.01% @2.05; No. 3, 
$1.90 @ 2.02. 

CORN—There was little change. Demand 
was good for choice samples, and offerings 
were readily taken. Millers were buying 
white and choice yellow. Shippers took all 
grades. Receipts, 34 cars. No. 3 yellow, 
$1.556@1.65; No. 4 yellow, $1.45@1.55; No. 3 
mixed, $1.50@1.60; No. 3 white, $1.60@1.70. 

OATS—Up 2%c. Demand was good at all 
times, and offerings were taken readily. Re- 
ceipts, 155 cars, Standard, 76% @78c; No. 
3 white, 75% @77%c; No. 4 white, 75 @77c. 


WEEK’S RECEIPTS AND SHIPMENTS 
7—Receipts— _ ee 
1918 1917 1918 
Flour, bbls... 15,750 34,760 38,640 PP 360 
Wheat, bus.. 18,200 195,000 1,300 18,316 
Corn, bus.... 76,380 257,280 126,749 143,108 
Oats, bus.... 329,280 350,840 464,272 728,332 
Barley, bus.. 102,510 229,100 44,910 90,1756 
Rye, bus,.... 20,400 10,665 17,850 34,380 
Feed, tons... 630 610 4,804 8,886 





BUFFALO, MAY 18 
FLOUR—Prices per bbl, cotton + 8, car- 
prin, 


loads: ng 
Spring wheat ........ Gos oe wees - $8. thd 40 
ite, BS cosets. eete 5 diacadt'oe 10,85 @11.25 
Rye, straight ........ Welnin.d oe +++ 10.60@10.75 


Barley flour ....... 
Corn flour, white .. 
Corn flour, yellow . 
Graham flour ......... 







Spring bran, per ton .........++56+5 
Standard middlings, per ton ......... 
Red dog flour, 140-lb sacks, ton 
Barley bran, sacked, per ton ........ 
Barley mixed feed, per ton .......... ° 


Rye middlings, sacked, per ton ...... 61.00 
Hominy feed, yellow, per ton ........ 47.00 
Hominy feed, white, per ton . «++ 48.00 
Corn meal, table, per ton ....... «+. 92,00 
Corn meal, yellow coarse, per ton..... 55.00 
Cracked corn, per tom .........6.+055 56.00 
Gluten feed, per tom ........5-.-5-00e 52.07 
Cottonseed meal, 38% per cent, ton. 54.00 
Cottonseed meal. 36 per — See 52.50 
Oll meal, per ton, carloads ........... 48.00 
Rolled oats, bbl, 180 Ibs, net, “wood. 10.75 
Oat hulls, reground, sacked, ton ...... 20.00 


WHEAT—Only a few cars were sold here 
this week, and nearly all low-grades. Prices 
were unc No. 1 white, $2.26; No. 2 
white, $2.23; No. 1 red, $2.28; No. 2 red, 
$2.25; No. 3 wheat 6c, No. 4 wheat 9c, No. 5 
wheat 12¢c, under No. 1, New York export. 

CORN—A few cars were taken, but not 
enough business was done to test the market. 
Dealers seem to be loaded up with low-grade 
stuff, and there seems to be little disposition 
to sell desirable corn. No. 3 yellow, $1.60@ 

1.65; No. 4 yellow, $1.40@1.45; No. 5 yellow, 
$1. 26@1. 35; No. 6 yellow, $1,10@1.20, all 
kiln-dried, on track, through billed. 

OATS—Millers took what they needed and, 
as a rule, paid last week’s prices. Receipts 
were very light, but there was plenty for 
sale, and poepy were anxious to FO ange up 

anything on track. The a easy. 
No. 2 white, 78%c; standard, 78%c; No. 3 
white, 78c; No. 4 white, 76%c,—on track, 
through billed. 

BARLEY—Outside of a few sales of Ohio 





and Michigan malting barley at $1.40, on 
track, through billed, nothing was done. 

RYE—tThere were offerings of No. 2 at 
$2.05 on track, through billed. Millers were 
not in market. 





DULUTH, MAY 18 
FLOUR—Quotations in car or round lots, 
f.o.b. mills today, per bbl, In 98-lb cottons, 
wood 20c per bbl more, ranged as follows: 
Standard war quality .......... $9.75@10.00 
Durum war semolina ......... . 10. wee | 10.50 
Durum coo ep OE Rel ° 
No. 2 straight rye .. 
No. 5 white rye blend tewee 
No. 8 rye meal .....cceseesees 


DULUTH-SUPERIOR WHEAT FLOUR 
OUTPUT : 








By weeks ending on dates given: 
1918 bbis 1917 bbis 1916 bbis 
May 18.. 7,085 May 19..31,650 May 20..22,640 
May 11..17,800 May 12..23,215 May 13..19,105 
May 4...10,090 May 5...25,610 May 6...19,400 
April 27.16,695 April 28.20,000 April 29. 7,240 

Duluth grain—closing prices on track, in 
cents per bushel: 


Oats Rye 

No. 3 white No. 2 Barley 
May 11...... 70% @1% ...@... 110@150 
May 13,..... T11%@72% ...@... 100@145 
May 14...... 72% @73% ...@... 100@145 
May 15...... 73 @t74 oee@... 100@145 
May 16...... 73% @74% ...@... 100@145 
May 17..... : sou oeate o++@... 100@145 
May 18...... % @74% 100@145 


ee 
May 19, 1917 toners 225@228 100@150 
Stocks of coarse grains in Duluth elevators, 
May 18 (000’s omitted), in bushels: 
o— Domestic—, -——Bonded—. 
a 1917 1916 1918 1917 1916 
100 782 «8838 «221 1,799 361 
6 154 AY? Cone Sa 
232 676 233 32 192 61 
352 1,415 1,270 2 61 79 


Flaxseed ... 

WHEAT—Receipts averaged one car a 
day. Shipping directions were easier, indi- 
cated by the increased elevator withdrawals 
Practically all bonded held here was cleaned 
out. Stocks were reduced 28,000 bus on the 
week, standing 124,000 at the close. 


DULUTH WEEKLY GRAIN MOVEMENT 

Receipts and shipments by weeks ended 

Saturday (May 18), at Duluth-Superior, in 
bushels (000’s omitted): 

7-—Receipts——, -——Shipments—, 

Wheat— 1918 1917 1916 1918 1917 1916 





Spring ..... 12 654 139 13 1,703 631 
Durum .... 1 229 126 16 188 177 
Winter .... .. 2 26 +. 204 Ss 
chat lalatuaedi’: phen: inti Sten 
Totals ... 138 785 289 28 2,095 808 
COM. -.sccee on as an 26 - 7 
3, Tee 4 1 59 1 #449 275 
Bonded... .. 102 19 +. 782 168 
RYO, ocvwsee . we ae 9 2° 82 ‘“s 
Barley ..... 96 54 81 91 237 161 
eet oo oe 1 3 ae 9 % 
Flaxseed . 94 99 7 44 26 11 
Bonded... 7 6 oe ar - 9 


STOCKS AND RECEIPTS BY GRADE 
Duluth-Superior wheat stocks, May 18 
(000’s omitted), in bushels, and receipts by 
weeks ended Saturday: Receipts by 
7- Wheat stocks—, ———grade——_, 
1918 1917 1916 1918 1917 1916 
bus bus bus cars cars cars 
1 dk nor 
1 nor, 2 nor 3 1,043 3,838 4 257 27 
2 dk nor 
3 dk nor 
3 nor ++ 192 * 208 2 30 23 
All other 
spring ... 2 4,618 3,000 earieee 144 
1 amb dur 
2 amb dur 5 os os 
1 dur, 2 dur 
3 amb dur 
3 dur 1 <p ve és 
All other 
durum ... 113 619 4,265 foe» 5 | 80 
1, 2 dk wnt 
1, 2 hd wnt ae oe as 
All other 
winter .... .. 105 692 0b as 43 
White ...cs0 s- 1 ae <a - 
Miime® . cscs cc ve ~# 1 61 64 


Totals ... 124 6,578 11,903 7 680 384 

FLAXSEED—Slow, Trading at near stand- 
still. Prices erratic. Early easy tone later 
gave way to better feeling. At the close, 
quotations registered advance of 4@5c ove! 
May 11. Receipts and stock include 82,000 
bus at the Kellogg elevator, now regular un- 
der Duluth Board of Trade rules; heretofore 
not reporting. Total supplies in all houses 
354,000 bus, an increase of 57,000. Car ship- 
ments for the week, 44,000 bus. 


RANGE OF FLAXSEED FUTURES 


ro Close 

Opening May 19 
May13 High Low Mayi8s 1917 
May ..$3.87 $3.95 $3.86  $3.93% $3.45 
July .. 3.92 3.98 3.89 8.97% 3.43 


Oct. .. 3.56 3.58 3.63 3.59 3.10 


PHILADELPHIA, MAY 18 

FLOUR—Receipts, 1,515 bbls; and 6,938,397 
Ibs in sacks. Quotations, to arrive, per 19° 
lbs in wood: 7 
Winter wheat 100 per cent flour. $10.75@11.2> 
Kansas wheat 100 per cent flour. 11.00@11.25 
Spring wheat 100 per cent . 10.60@ 10.7! 

WHEAT—Firmly held. pts, 35,252 
bus; exports, 176,144; stock, PTE 386. Quota- 











— iil nth cee ia 


ee 











May 22, 1918 


tions, car lots, rt elevator, govern- 
ment standard standard inepection: 

Standard = ern spring, 
$2.27; No. 1 iain, $2.27; N No. 1 1 durum, 
a No. 1 hard white, $2.27. 

1 red winter, $2.27; soft, $2.25; No. 2 
a ee $2.24; soft, $2.22. 

RYE FLOUR—Trade slow, and market 
weak under fairly liberal offerings. Quota- 
tions: $12@13.50, as to quality, per 196 Ibs, 
either in wood or sac 

BARLEY FLOUR—Freely offered; dull 
and irregular in value. Quotations: to arrive, 
on a basis of $11@12 per bbl, in sacks. 

CORN—Dull and weak. Offerings mod- 
erate but ample, Receipts, 163,245 bus; ex- 
ports, 145,950; stock, 391,921. Quotations, 
car lots for local trade: No. 3. pore, $1.73 
@1.75; No. 8 yellow, $1.72@1. 

CORN Poe ann a sooth light and 
market weak and lower, with offerings in 
oxcess of trade requirements. Quotations: 
Kiln-dried— 100-1b scks 

Granulated yellow meal, fancy.$....@4.97% 

Granulated white meal, fancy. ... he 

Yellow table meal, fancy...... -@4.92% 

White table meal, fancy ...... ....@5.75 
Ordinary ground meal ........ . 4& 15@5. rye 


Vhite corn flour, fancy ......-+ «+> @6 
Yellow corn flour, fancy .....+++ «+ “72e 
Pearl hominy and grits, sacks... ....@5.55 
Pearl hominy and grits, cases. . -. @3.25 
OATS—Quiet and enetanieel:: "Offerings 
unple. Receipts, 545,142 bus; exports, 280,- 
00; stock, 1,996,021. Quotations: 
No. 2 WHI .ceeeeeecncceseseess 84% @85 
standard white ........ secceees 84 @84% 
No. 8 WRHRO occ cece ccccccccvess . 88 @83% 
No. 4 WHE cece scccscvccccsers - 81% @82% 


OATMEAL—Market lower, under a light 
iomand and fairly liberal offerings. Quota- 
tions: ground oatmeal, bbl, $10.68; rolled, 
steam or kiln-dried, bbl, $9.45@9.70; patent, 

it, bbl, $10.63 @12.15; pearl barley, in 100-Ib 
sacks, as to size and quality, $6.05@9.05. 


MINNEAPOLIS, MAY 21 

Quotations today by Minneapolis and out- 
side mills for flour in carload or round lots, 
f.o.b. Minneapolis, per bbl in 98-Ib cottons, in 
wood 20¢ more, were within the following 
range: 
Standard 100 per cent flour..... - $8.50@10,20 

Mills are not making any quotations to 
Amsterdam or United Kingdom ports. 

Durum flour quotations, per bbl, in 98-lb 
cottons, f.0.b, Minneapolis, today (May 21), 
were: 


War semolina ..........+ oeeeee so $9.75 @9.85 
MINNEAPOLIS FLOUR OUTPUT 


The flour output of Minneapolis mills for 
four weeks, with comparisons, is shown in 
the subjoined table: 





1918 1917 1916 1915 
May 26.16 cesses 346,380 266,760 285,675 
May 18... 212,445 347,895 278,760 328,070 
May 11... 176,920 363,340 330,186 289,205 
May Sachs 210,640 424,645 354,165 323,050 


Weekly foreign flour shipments of Minne- 
apolis mills for four weeks ended Saturday: 


1918 1917 1916 1915 
May 25..6 aseses 15,730 80,425 5,870 
May 18. 8,630 27,580 17,870 17,615 
May 11. 16,415 39,005 17,810 14,690 
May 4... 18,295 34,675 6,425 90,655 


OUTPUT OF OUTSIDE MILLS 
The flour output and foreign shipments of 
northwestern mills outside of Minneapolis and 
Duluth have been, by weeks, in barrels: 


Week Ca- 

end- No. pac- -—Out Tsar -Exports— 
ing mills ity 1918 Pioa7 1918 1917 
Mar. 28. 68 56,475 99,185 144,695 1,175 755 
Mar. 30. 6456,676. 89,920 216,945 000 3,590 
Apr. 6. 64 66,826 118,940 196,206 1,795 11,140 
Apr. 18. 64 66,825 99,510 215,375 1,645 355 
Apr. 20. 6466,825 82,710 233,195 9,766 2,395 
Apr. 27. 68 56,625 93,510 238,965 2,890 1,550 
May 4. 64 67,026 139,765 244,260 6,060 1,546 
May 11. 61 64,9265 123,895 228,670 905 3655 
May 18. 48 41,226 96,855 173,215 11,930 3655 


MILLFEED PRICES 
Minneapolis car-lot prices of millfeed to- 
day (May 21), for prompt shipment (14 
days), per 2,000 Ibs, in 100-Ib sacks, were 
reported as follows by brokers: 

May 21 Year ago 
oe os 829. 26034. 50 $31.50@33.00 
Stand. middfings.. 31.25@36.20 35.00@36.00 
Flour middlings. -@. 41.00 @ 42.00 
R. dog, 140-Ib "Sete $i. 16 @35. 76 44.00 @ 45.00 

The Boston basis of prices for millfeed is 
given below, per ton, in 100-lb sacks: 
May 21 Year ago 
- $35.25 @40.50 $36.65 @38.15 
nd. middiings.. 37. a ee 20 40. oo 15 
ir middlings, . 46.15 @ 47.15 
dog, 140-Ib scks 36. VOai. 76 49.15 @60.15 


CEREAL PRICES 
Quotations of cereals and feeds, in car lots, 

net to jobbers, f.0.b, Minneapolis: 
Cracked corn, 2,000 Ibst....... » ae 00@60.50 
No 1 ground feed, 2,000 Ibst.... 59.00@59.50 
sf 2 ground feed, 2,000 Ibst.... 58.50@59.00 
No, 3 ground feed, 2,000 Ibst.... 58.00@58.50 
Rj © feed, 2,000 Ibs, 100-Ib sacks. 45.00@47.00 
White corn meal, granulated*.. 8.80@ 8.90 
Corn meal, yellow® Riven ++. 8.20@ 8.30 
Rye flour, pure fancy patent®.. 9.55 @10.35 


Standard bran... 


mM 


F 
R, 


Ry flour, pure medium straight* 9.30@ 9.85 
Rye flour, Pure dark® ........ 8.75@ 9.00 
Barley flour, 98-Ib cottons....... 9.00@10.00 
inh kwheat flour, bbI* ......... 18.50@13,60 
bs ole wheat flour, bbI® ........ 0@10.30 
iraham, standard, bbI* ........ 9.80@10.30 
Rolled oats, bbl, wood ......... 9.30@ 9.40 
Mill screenings, tom ......-+ 10.00@16.00 
Elevator screenings, per ton .... 12,00@20.00 


Buckwheat sereenings, per ton.. 40.00@45.00 

Recleaned buckwheat screenings 45.00¢ 

4 ixseed screenings, ton ....... 16.00¢ 
‘n. black seed screenings, ton.. 13.004 

Oil cake, 2,000 Ibs eeeee +@..... 

Oil meal, 2,000 lbs, 100-ib sackst iss = @ 68.00 

, “Per bbl in sacks. {Car-lot prices. Less 
lan car lots, $1@1.25 per ten additiona). 


tin sacks, 
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Minneapolis and Duluth Wheat Prices 


Prices on contract grades of wheat at Min- 
neapolis and Duluth are as BEEN 

‘io. 1 No. 2 

Dark northérn spring........ Ten $2.18 


oe OPUNE. c.sccicdvcee. MAP 2.14 


spring ... 
hed spring humpback Oeesoe 


2.07 2.04 
Amber durum .............. 2.21 2.18 
DUGFOM =o icccrncsocdccsccecse $3.39 2.14 
Red durum ......cesseceeeee 23.10 2.07 
Dark hard winter .......... 2.21 2.18 
Hard winter .......sseeeee++ 2.17 2.14 
Yellow hard winter ......... 2.18 2.10 
ROG WEEP ccecccpocccccecs> 8.17 2.14 


Wheat lower than No, 2 sells on sample, 
and price is fixed by the Grain Corporation. 


WEEK’S RECEIPTS AND SHIPMENTS 
Receipts at Minneapolis by weeks ending 


Saturday were: May 19 
Mayis May tli 1917 
Wheat, bus ..... 1,241,370 1,262,210 1,904,000 
Flour, bbis ...... 12,435 14,174 24,031 
Millstuff, tons ... 1,015 604 1,572 
Corn, bus ..... 119,260 . 97,960 110,400 
Oats, bus ....... 218,880 351,440 205,410 
Barley, bus ..... 227,940 255,600 195,000 
Rye, bus ........ 71,690 81,370 55,000 
Flaxseed, bus ... 74,160 46,460 53,000 


Shipments from Minneapolis by weeks end- 
M 





ing Saturday were: ay 19 
Mayi18 Mayii 1917 
Wheat, bus ..... 119,880 128,750 1,347,600 
Flour, bbis ...... 286/483 308,263 355,624 
Millstuff, tons ... 11,775 11,996 15,540 
Corn, bus ....... 113,520 187,160 141,570 
Oats, bus ....... 666,250 624,910 557,190 
Barley, bus ..... 448,740 466,620 395,200 
Rye, bus .... - 60,200 29,900 73,670 
Flaxseed, bus ... 7,140 6,660 28,800 


RECEIPTS BY GRADE 


At Minneapolis for the week ending May 
18, with comparison, the receipts of wheat 
by cars were as follows: 

May 18 May ii 
74 52 


No. 1 dark northern spring. . 






No, 2 dark northern spring.. 67 $1 
Other dark northern spring.. 26 27 
No. 1 northern spring ....... 114 132 
No. 2 northern spring ....... 94 96 
Other northern spring ...... . 2a 169 
‘No. 1 red spring ............ eae eee 
Other red spring ..... ‘weee 1 sea 
Red spring humpback ...... P 11 7 
Amber durum .......... ts 24 26 
Durum ....... 4 8 
Red durum 1 2 

ixed wheat ...... 113 99 
Dark hard winter’.......... 24 17 
Hard winter .........60.-06- 12 16 
Yellow hard winter ......... was eee 
Red winter ........0ceeeeers 1 3 
Red walla .......... sseesere 3 4 
Hard white .......seeeeeees 63 57 
BOC WIG oo ov ccc hotsiccdesee 31 52 
White club .......0.cseeeeee 12 11 

Dats. 06.60 cc 6.00 vesasonevs 806 809 


MINNEAPOLIS WHEAT STOCKS 


Wheat in Minneapolis public elevators was 
reported as follows by the Chamber of Com- 
merce on dates given, in bushels (000’s omit- 
ted): May 19 May 20 

sept 18 Mayill 1917 1916 
No. 1 hard ..... ore 378 602 








No. 1 northern.. e eve 865 2,905 

No. 2 northern.. ... che 830 1,868 

Other grades ... ... wen 3,902 3,941 
—_—_— —_——- 

Totals ...... 56 59 6,975 9,316 
In 1915 ....... - 4,388 4,744 ..... e¢eee 
Oe! rere 14,181 15,408 ....5  weaee 
In 1913 ......-- 17,190 18,331 ..... F . 


COARSE GRAIN PRICES 


Daily closing cash prices of No. 3 yellow 
corn, No. 3 white oats, No. 2 rye and the 
range of quotations on barley at Minneapolis 
during the week were, per bushel: 


May Corn Oats Rye Barley 
14. 160 @170 73 @T4 208@210 105@142 
15. 160 @170 74 @75 203@205 110@144 
16. 160 @1i70 74 @T75 2083@205 110@144 
17. 155 @165 74% @75% 198@200 115@145 
18. 150 @160 Eesha 198 @200 115 @145 


150 @160 % @77% 198@200 115 @143 
21* 161% @163% sei @69% 233 @236 110@147 
917. 


COARSE GRAIN STOCKS 

Stocks of coarse grain in public elevators 
in Minneapolis, in bus (000’s omitted), were: 
May 19 “—_ May 22 


am 18 Mayil 1917 1916 





635 777 129 62 242 
860 963 6,339 1,977 522 
Barley +-1,009 1,122 562 105 154 
Rye .... 1 147. 140 204 27 
Flaxseed. 28 27 147 77 38 





Weekly Flour Exports 


New York, May 20.—(Special Telegram)— 
Exports of flour, given in barrels, from all 
Atlantic and Gulf ports for the weeks ending 
on following dates, were: May 19 May 20 

Destination— May 18 May 11 ry 








ALL-RAIL RATES 

All-rail rates from Minneapolis and Min- 
nesota Transfer, in cents per 100 Ibs: 

To— 
Albany 
Baltimore ...... 26.3 
Baltimore* ..... 24.5 


To— 
Philadelphia ... 2 
Philadelphia*® .. 25. 
Philadelphiat .. 2 
Pittsburgh ..... 1 
Portland ....... 30. 
Portiand* 
Punxsutawney .. 25.3 


ccccccce B78 


Baltimoret ..... 24.5 
os ene eoee . 
26. 


aeweeeaee eeeeee 


Boston® eescvece 





8 

3 

5 
Boston? ........ 27.6 Quebec ......... 35.3 
Buffalo ........ 19.0 Richfield Springs 27.3 
25.8 Rochester ..... 25.3 
26.3 Rockland... 30.3 
19.0 Schenectady 27.3 
25.3 Scranton ... 26.3 





‘ 26.3 Stanstead ...... 30.3 
Montreal ....... 30.3. Syracuse ....... 25.3 
Mount Morris... 25.8 Troy .......+s++ 27.8 
Newport News*.. 25.3 Utica........... 26.3 
New York ...... 28.8 Wayland ....... 25.3 
New York* ..... 26.6 Chicago (local). 10.0 
New Yorkt ..... 27.56 Wilkes-Barre ... 26.3 


Ogdensburg .... 30.3 

*Applies on flour for export only. tExport 
shipment of grain products (except flour), 
including bran, oil cake, malt sprouts, etc. 





SOUTHERN FLOUR RATES 
Freight rates on flour in sacks, cents per 
100 lbs, from Minneapolis and Chicago to the 
southern points named: 






To— Chicago Mpls 
Jacksonville ....... covcescse 39.4 39.0 
BERANE io dscciedsvcceccesvews GU46 43.0 
New Orleans ............+- 17.5 27.5 
Birmingham ........sse++. 29.4 39.0 
Montgomery .......++-sse0+ 29.4 39.0 
BelMa 2. ccccevsavecsevesese 29.4 39.0 
| rare, : 27.5 
TERE bak ccc rcéiocncvecsens Ge 42.0 
Atlanta ... «. 31.4 41.0 
Savannah +. 29.4 39.0 
Athens .. + 33.4 43.0 
Augusta ........ -- 33.4 43.0 
Charleston, S. C. ....+++00-+- 29.4 39.0 


KANSAS CITY 
Rates on flour for domestic shipment, all- 
rail, from Kansas City to points named, in 
cents per 100 Ibs: 


New — eveeee 32.0 Scranton ....... 30.0 
Bosto ++.++. 84.0 Baltimore ..... - 29.0 
Philadelphia «++. 30.0 Washington .... 29.0 
Pittsburgh ..... 23.0 Detroit ......... 19.9 
Albany ........ 31.3 Rochester ...... 29.0 
Syracuse ....... 29.0 Cleveland ...... 20.9 
Va. com. points. 29.0 Louisville ..... - 17.4 


Inland rates on flour for export, Kansas 
City to ports named: 
Boston ......... 31.0 
New York ...... 31.0 
Farce eees 80.0 

Virginia ports... 29.0 
St. John, N. B... - 31.0 


Baltimore ...... 29.0 
Halifax ..... e+e 33.0 
Portland, Me. .. 31.0 
Montreal ....... 30.0 





Flaxseed and Products 
Demand for linseed oil meal is reported 
as quiet, and prices are $1.50@2 ton lower 
for the week. At this time of year, market 
is generally quiet, due to the good pasturage. 
Linseed oil meal today is quoted at $53 ton, 
car lots, f.0.b. Minneapolis. Crushers look 
for higher prices later, as the output at pres- 
ent is very light and no increase is expected, 
due to the light receipts and small supplies. 
Raw linseed oil is active and firm at $1.55 

gallon, car lots, f.o0.b. Minneapolis. 

a * 


Daily closing prices per bushel of No, 1 
flaxseed in Minneapolis and Duluth: 


-—Mpis—  ———Duluth——_,, 

Track Toarr. Track May July 
May 14 ...$3.93% 3.93% 3.98% 3.90% 3.95 
May 15 ... 3.94% 3.94% 3.96% 3.93% 3.97 
May 16... 3.94 3.94 3.96 %&93 3.97 
May 17 ... 3.94 3.94 38.96 3.93 3.97 
May 18 ... 3.94% 3.94% 3.96% 3.93% 3.97% 
May 20... 3.94 3.94 3.98 3.95 4.00% 


Receipts of flaxseed by weeks ended Sat- 
urday and stocks in store at Minneapolis and 
Duluth, in bushels (000’s omitted): 


c——Receipts—, -——In store—, 
1918 1917 1916 1918 1917 1916 
Minneapolis.. 74 53 74 28 147 77 
Duluth 01 106 7 864 1,476 1,349 





Totals.... 175 158 81 882 1,623 1,426 

Receipts and shipments of flaxseed at Min- 

neapolis and Duluth, Sept. 1, 1917, to May 
18, 1918, were, in bushels (000’s omitted): 

-—Receipts—, -Shipments—, 

1917-18 1916-17 1917-18 1916-17 








Minneapolis - 4,951 7,401 840 449 
Duluth ........ 2,550 7,414 2,367 7,143 
Totals ....... 7,501 14,815 3,207 7,692 





Coarse Grain at Minneapolis 





London ........ ogee. evsce 1 May 21.—For the week, milling grades of 
Liverpool ...... 2,000 2,000 19,000 corn, both white and yellow, were in keen 
Glasgow ....... _. woes, demand and firm. Offerings, however, were 
GP sc ses cebe see he Bhes's limited, and mills were not able to fill their 
Hull ..... OVE dae Reeee ) Seeus requirements. Medium grades, which also 
ee Pa ee were in limited supply, were fairly active. 
Cardiff eeheed kee es 10,000 Lower grades and kiln-dried corn were dull, 
tected oe ea ee onabe’ teens No. 3 yellow was quoted today at $1.55@ 
ores 5,000 21,000 1.66 bu; No. 3 mixed, $1.45@1.55; other 
1,000 grades, 70c@$1.45. 

o<s Oats were in excellent demand, and prices 
sWies were strong. ers and shippers were 
5,000 good buyers. No. 3 white sold today at Min- 
pates neapolis May price to %c over, or 79% @80c 

‘ * bu; No. 4 white, T77@79%c. 
cna Rye was quiet and easier most of the 
: week. Millers say flour demand is dull and 
~ therefore they are not interested. Exporters 
° wea oe ee were in the market on a few days, and took 
Other 8S. A. .... «..- bpecs dace . &YES fair quantities, but the last two days market 
Others ........ 49,000 58,000 3,000 53,695 has been above an export basis. No. 2 was 

ted today at $2@2.02 bu. 
Totals ....... 939,000 97,000 69,000 325,287 ” Barley was faifly active and steady. Me- 


dium and lower grades were in best demand. 
Offerings were light, and hardly enough to 
fill the requirements. If more was available, 
it is believed, demand would be more ac- 
tive. Range quoted today, $1.15@1.42 bu. 





Minneapolis-Duluth-Winnipeg Receipts 
Wheat receipts in carloads at Minneapolis, 
Duluth and Winnipeg for six days were: 
7—Mpis—, -—Duluth— rhe gen can | 
1917 














1918 1917 1918 1917 1918 

May 15 .... 77 222 1 103 70 547 

May 16 ....132 274 1 53 46 «©6818 

May 17 .... 116 255 1 161 129 820 

May 18 .... 261 280 1 65 938 688 

May 20 .... 321 447 2 68 117 759 

May 21 .... 140 1938 2 178 #228 862 

Totals. ..1,047 1,671 8 613 683 4,484 

London Exchange 

London exchange at Minneapolis was 
quoted as follows: 

Sight 3-day 60-day 

May 15-21:...... $4.75 $....@4.75 2% $4714, 

Three-day guilders were quoted today 


(May 21) at 46%. 





Rye Flour as a Substitute 

Curcaco, I1t., May 18.—Considerable 
correspondence has been passing between 
certain rye millers of Wisconsin, espe- 
cially President Lee M. Powell and Sec- 
retary E. J. Lachmann, of the Wisconsin 
State Millers’ Association, with regard to 
the advisability of having rye flour placed 
on the list as a substitute for wheat flour. 
Some of the mills have likewise been in 
correspondence with B. A. Eckhart, 
chairman of the Milling Division for this 
section. 

The following letter has been sent to 
Theodore F. Whitmarsh, of the United 
States Food Administration, Washington, 
D. C., by Frank H. Blodgett, of the 
Blodgett-Holmes Co., Janesville, Wis: 

“In view of the seeming absclute neces- 
sity at the present time for conserving 
wheat flour, and the use in its place of any 
other breadstuff, we beg to direct your 
attention to the situation affecting the 
consumption of rye flour at the present 
time as a result of the present rules of the 
Food Administration. 

Rye Flour is the best substitute for 
wheat flour that is obtainable in this coun- 
try, and rye bread is the best substitute 
there is for wheat bread, but bread cannot 
be made satisfactorily from rye flour 
alone. The most satisfactory mixture for 
bread purposes is 50 per cent rye and 50 
per cent wheat, and under normal condi- 
tions so-called “rye” bread is half wheat, 
half rye. 

The pure rye flour is lacking in essential 
baking qualities, and it is necessary that 
wheat flour be added to supply this de- 
ficiency. 

The present rules of the Food Adminis- 
tration not only prevent the use of rye 
flour as an accredited substitute in making 
wheat bread, but also prevent the normal 
use of ho flour for making rye bread. 

In order to obtain the necessary 50 per 
cent of wheat flour under the present 
rules, it is also required that a certain 
percentage of substitute be bought with 
this wheat flour, and to use these substi- 
tutes in connection with the remaining 50 
per cent of rye would require a further 
percentage of wheat flour. 

In other words, the making of the 
ordinary rye bread, to the normal extent 
that rye bread was used: prior to the war, 
is now impossible. 

As a result of these conditions, there is 
absolutely no demand at the present time 
for rye flour. The writer has had charge 
of this business for 31 years, and never 
in his experience has business been so 
poor during this period of the year, in 
that we have not an order on our books, 
nor have we been able to sell any rye flour 


in car lots for some time. 


Stocks of rye flour in jobbers’ hands, 
which are very much larger than usual 
for this time of the year, are almost un- 
salable, because of the Food Administra- 
tion rules. ‘ 

Stocks of rye grain, while not large, 
constitute a very valuable food supply 
that, without present restrictions, would 
materially aid in meeting the demand for 
bread during the next 60 days. But this 
small stock of qe as well as the lar 
stocks of rye flour in jobbers’ han 
under present rules, may be considered 
as “dead” stock. 

We believe that steps should be taken 
without delay to reinstate rye flour as an 
accredited wheat flour substitute. 





Carson Roller Mills, Carson, N. D: Con- 
dition of growing crop excellent. Plentiful 
moisture. 
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(Continued from page 601.) 

(b) Possible future losses for bad 
vor attributable to the period of regu- 
lation. 

(c) For other special purposes. 


TREATMENT OF SACK ACCOUNT 

The Food Administration recognizes 
that the extreme advances in sacks since 
Sept. 10, 1917, have occasioned millers 
cabarvesibant and risk. In order to 
afford mills proper protection against the 
inevitable future decline, they are per- 
mitted to maintain not to exceed a six 
months’ supply of sacks at a ons equiva- 
lent to the same per barrel cost as of 
Sept. 10, 1917. This privilege is contin- 
gent upon the agreement (to be included 
in the report form) on the part of the 
mill to utilize existing stocks and con- 
tracts (except as provided in the forego- 
ing six months’ privilege) and to reflect 
the benefit of any price enhancement, 
above the inventory price of Sept. 10, in 
the price of the flour sold. The six 
months’ supply will be interpreted in 
terms of barrels at the equivalent of half 
of the average yearly output of the mill 
for the period 1914-15-16. ' 

All sacks in stock, in transit or con- 
tracted for, as of Sept. 10, 1917 (or Sept. 
1), shall be inventoried at the then pre- 
vailing market price, any loss or profit 
to be debited or credited to the previous 
period of operation. The inventory price 
aforesaid shall for this stock become the 
cost price thereafter, so far as expense 
returns to the Food Administration are 
concerned. 

Sacks on hand, in transit, under con- 
tract or purchased after Sept. 10 shall 
(except as provided in the foregoing six 
months’ privilege) be inventoried in the 
manufacturing statement at the cost 
price unless the market price is below the 
cost price, in which event the inventory 
may be made at the then prevailing mar- 
ket price, any loss to be absorbed in the 
milling expense, but any subsequent ad- 
vance above such re-inventoried price 
shall be credited to milling profit. 

Mills which have followed other prac- 
tices than those indicated above must, im- 
mediately after receipt of this notice, 
make the adjustments necessary to con- 
form with same. 


SEGREGATION OF JOBBING AND RETAILING 
OPERATIONS 

Where mills segregate their jobbing/ 
retailing business, they are entitled to 
additional profits (subject to the Food 
Administration rules and regulations gov- 
erning flour jobbers) incident to services 
performed. Such jobbing/retailing op- 
erations shall include only such transac- 
tions as fall within the following classifi- 
cations and limitations: 

1. (a) All shipments or deliveries made 

- by millers of the products o1 their own 
mills to retailers or bakers (except in 
mixed or straight carload lots on draft 
basis), where sold through their legiti- 
mate existing local jobbing machinery at 
point of delivery; (b) all shipments or 
deliveries made by millers of the products 
of their own mills to wholesalers, bakers 
or retailers, where delivery service is per- 
formed; (c) all re-shipments or deliveries 
made by millers of the products of their 
own mills in less than car lots from stocks 
where actual storage charges are involved: 
may constitute a part of jobbing/retailing 
operations. 

2. A mill shall be limited in its job- 
bing/retailing operations to an amount 
not to exceed that enjoyed during the 
period of any one of the five preceding 
years, but no shipment or delivery shall 
be considered a part of jobbing/retailing 
operations where the proper segregation 
of jobbing/retailing accounts is not made, 
or where any expense incident to same is 
charged against milling operations. 

Note.—Millers engaged in the jobbing 
of flour purchased from mills other than 
their own must make complete segrega- 
tion of such operations, which are subject 
to the rules and regulations governing 
flour jobbers. 

SEGREGATION OF ELEVATOR OPERATIONS 

Where a mill operates one or more 
country elevators in addition to the ele- 
vator located at and used in conjunction 
with its mill, said elevator or elevators 
shall be subject to the same rules and 


regulations of the Food Administration 
as elevators without mill connections, and 
the operation of said elevators must be 
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segregated from the mill operation, but 
no expense or loss incident to the opera- 
tion of such elevator or elevators may be 
charged to flour-milling operation. 

A mill may segregate the operation of 
any terminal elevators used in conjunc- 
tion with the mill subject to the rules and 
regulations of the Food Administration; 
and the mill will be entitled to additional 
profit from said terminal elevator opera- 
tions, but only provided (a) that the 
price charged by such elevator to the mill 
or the price char in resale does not 
exceed the Grain Corporation price; (b) 
that no expense or loss in the operation 
of such elevator or elevators may be 
chargeable to flour-milling operation. 

* #*# 


In the consideration of wheat flour op- 
erations, each individual return will 
considered on its merits. The rule of rea- 
son will apply, and millers are expected 
to co-operate in keeping the total cost: of 
their business within reasonable bounds. 

The Food Administration feels it is 
under singular ge to protect from 
public criticism and condemnation those 
mills which have exercised their best ef- 
forts to live within the regulations under 
Food Administration control, and shall 
by every possible means endeavor to up- 
hold the position of the loyal millers by 
taking drastic action against those who 
are working contrary to that spirit. 


COARSE GRAIN COMMODITIES 
« While the mill’s own accounts should 
show separately its operations in connec- 
tion with the milling of coarse grains, 
these figures will not appear in the new 
wheat flour reports, except that a reason- 
able deduction from the overhead other- 
wise chargeable to wheat flour operations 
should be made. This deduction should 
be based on the relative output of wheat 
flour and the coarse grain products. 

The Food Administration, however, de- 
sires to state that, having actively encour- 
aged the conversion of flour-milling equip- 
ment for the grinding of coarse grains 
as substitutes for wheat flour, it recog- 
nizes the necessity of permitting such 
millers profits upon their operations com- 
mensurate with the risk. It recognizes 
also the necessity of reserves for atnorti- 
zation for the special expense and depre- 
ciation incidental to the temporary con- 
version and later reconversion of wheat- 
flour machinery. The special risks and 
necessities involved in cases where mills 
have utilized their capital for the creation 
of entirely new plants for the milling of 
coarse grains will also be recognized. 


MINNEAPOLIS AND NORTHWEST 


(Continued from page 602.) 
DASHEEN—A WHEAT SUBSTITUTE 

The Bureau of Chemistry, of the 
United States Department of Agricul- 
ture, has been experimenting with 
dasheen, to see if it is available as a sub- 
stitute for wheat flour. In a letter just 
received from J. A. Le Clerc, chemist in 
charge of the laboratory of plant chem- 
istry, he says: 

“According to our analysis, dasheen 
flour has approximately the following 
composition: moisture, 7 per cent; ash, 
4.10; fat, .50; fiber, 2.20; protein, 8.10; 
carbohydrates, 78.10.” 

NEW FEED SCHEDULE 

The new schedule of feed prices re- 
cently promulgated by the Milling. Divi- 
sion of the United States Food Adminis- 
tration does not take effect until June 7. 
Sales made in the meantime are to be on 
the old basis. 

The jobbing and retail feed margins 
outlined in the circular advising the trade 
of the new method of figuring wheat feeds 
took effect on May 7, however. 


LOCAL AND PERSONAL 

William G. Crocker, of the Washburn- 
Crosby Co., is on an eastern trip with his 
family. 

H. H. Thayer, president of the Cannon 
Valley Milling Co., is calling on the east- 
ern trade. 

L. Weitzman, of the Weitzman Flour 
Co., Chicago, is in Minneapolis, calling on 
his milling connection. 

A home guard company has been or- 
ganized by the members and employees of 
the Omaha Grain Exchange. 

Howard Adams, local v.00 = at De- 
troit for the Washburn-Crosby Co., is 
visiting headquarters this week. 





The elevator of the Farmers’ Elevator 
Co. at St. James, Minn., has burned. The 
loss is estimated at about $40,000. 

It is understood that a Minneapolis mill 
this week has sold barley flour at as low 
as $8.40 bbl, in sacks, delivered Chicago. 

The milling and grain trade, as usual, 
is taking a prominent part and contribut- 
pr Bonet to the Red Cross drive in 
Minneapolis this week. 

The Farmers’ Co-operative Elevator 
Co., of Pioneer, Iowa, has been inco 
rated, with $25,000 capital, by M. J. Ford, 
W. P. Coleman and U. S. Lyon. 

Several bakers from the Pacific Coast 
passed through Minneapolis May 19, en 
route to Washington, to attend a con- 
ference with the Food Administration. 

Dick Nevins, formerly in the sales de- 

artment of the Pillsbury Flour Mills Co., 

inneapolis, recently enlisted in the Fort 
Garry Horse, at Winnipeg, for over-sea 
service. 

Harry Zinsmaster, of the Zinsmaster 
Bread Co., Duluth, was in Minneapolis 
pig Sag to meet Mrs. Zinsmaster, who was 
on way home from California, where 
she has been for the last four months. 

All mills having flour sold to customers 
in Iowa are requested by the federal food 
administrator, J. F. Deems, of Burling- 
ton, to send him a list showing the name 
of the customer, location and the amount 
of flour booked. 

Miss Caro M. Brown, chemist for the 
Lake of the Woods. Milling Co., Ltd., 
Keewatin, Ont., was a Minneapolis visitor 
this week. She left May 19 for the East 
to make inquiries as to what wheat-flour 
substitutes could be manufactured in 
western Canada. 

The flour survey in Minnesota, insti- 
tuted by the federal food administrator, 
has been completed. The figures compiled 
show that there is a sufficient quantity of 
flour on hand in .the state to last until 
next harvest, at the rate of 6 lbs per 
month per capita. 

The Miles City (Mont.) Milling Co. has 
been organized to buil 
Some of the contracts have already been 
awarded, Lewis Moe is president, Ed- 
ward Whitbeck vice-president, and M. H. 
Fredericks secretary-treasurer. J. W. 
Martin is to be general manager. 


Baking demonstrations in the use of 
substitutes are to be held at Little Falls, 
Crookston, Duluth and other interior 
Minnesota towns on Thursday of this 
week under the auspices of the Bakers’ 
Service Board. M. A. Gray, chemist for 
the Pillsbury Flour Mills Co., will attend 
the meeting at Little Falls. 

It is generally understood that stocks 
of flour in the hands of householders in 
Iowa are larger than in any other state. 
Federal F Administrator Deems, of 
Burlington, is at work collecting this sur- 
plus flour for redistribution. He estimates 
that at least 500,000 14-bbl sacks are in 
the hands of dealers, hotels and house- 
holders in the state. 


MECHANICAL DEPARTMENT 


The Montana Flour Mills Co. is taking 
out its steam plant and installing electric 
apparatus in its mill at Harlowton. 

The American Barley Co. has built a 
four-story addition to its mill at Carver, 
Minn., and is doubling the capacity of 
same, 

High water and ice damaged the flood- 
gates in the dam of the Cannon Valley 
Milling Co. at Cannon Falls, Minn. The 
eomneny is now repairing the damage and 
making changes to increase its water 
power. 

CEREALS AND FEED 


Screenings are quiet, but unchanged in 
price. 

Oat flour is quoted at $13.50 bbl, in 
sacks, f.o.b. Minneapolis. 

Mill oats have been very weak for the 
last two weeks, but are a little stronger 
today in sympathy with the advance in 
oats. They are quoted at 48@58c bu, 
bulk, f.o.b. Minneapolis. 

Thomas L, Clark, ‘president of the 
Clarx Milling Co., Minneapolis, expects to 
attend the mass convention of the Ameri- 
can Corn Millers’ Federation, which is to 
be held at Chicago, May 27-28. 

On June 1 the Inter-State Flour & 
Feed Co. will move its office from Omaha 
to Council Bluffs, where its warehouse is 


a 100-bbl mill.’ 
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now located. The general office of the 
company is to be at 118 Chamber of Com- 
merce, Minneapolis. 

TRANSPORTATION AND FREIGHTS 


Robert P. McCune, formerly commer- 
cial agent for the Wabash road at Min- 
neapolis, has secured the position of north- 
western representative of the Werthan 
Bag Co., of St. Louis. 

Colonel Frank B. Rowley, formerly 
agent at Minneapolis for the New York 
Central Lines, but for the last few months 
assistant general freight agent for the 
Michigan Central at Chicago, has been 
appointed northwestern agent for the 

ederal Truck Co., of Detroit, with head- 
quarters at Minneapolis. He will assume 
his new duties June 1: 


WHEAT IN THE NORTHWEST 


Farmers’ wheat deliveries throughout 
Minnesota have recently been fairly 
heavy. Farmers have followed the ruling 
of the federal Food Administration, and 
have marketed their surplus holdings. This 
wheat is now coming into terminals. It 
will not take long for the mills to grind 
it, however, and it is believed that by the 
middle of June there will be very little 
wheat left for the use of Minneapolis 
mills. 





Northwestern Crop Reports 
MINNESOTA 


Cussons Milling Co., Stewartville: Con- 
dition of growing wheat next to perfect. 
Winter wheat nearly all killed out. Spring 
wheat acreage three times over 1917. 

Henry M. Halvorson, president Farm- 
ers’ State Bank, Wanamingo: Wheat crop 
condition ideal. Dry season in early 
spring made healthy plant, and local 
showers are oappialiie sufficient mois- 
ture. 

Waconia Roller Mills, Waconia: Wheat 
crop looks good. Barley and oats suf- 
fered a little by frost. 

La Grange Mills, Red Wing: Crop out- 
look excellent. Spring wheat well rooted ; 
stand even; color Other grains 
doing well. Corn-planting nearly com- 
pleted. 

Anderson-Johnson Milling Co., Terrace: 
Stand of some grain thin. Barley and 
oats partly frosted. 


NORTH DAKOTA 


Home Milling Co., La Moure: Condi- 
tion of wheat Al; good color; even growth. 
Coarse grains affected somewhat by con- 
tinued cool weather. 

Fargo Mill Co, Fargo: Oats and barley 
hit by frost. Need warm weather and 
good rain. Wheat still looks fine; good 
even stand and color. 

Bemmels Milling Co., Lisbon: Wheat 
has good even stand and color. Plenty 
moisture. Acreage increased 33 per cent. 
All coarse grains doing well. 

Rugby Milling Co., Rugby: Rye and 
wheat froze to ground. With warm weath- 
er and plentiful rain, wheat should re- 
cover and make good crop. Damage to 
rye not ascertainable yet. Rain badly 
needed. Some damage from heavy winds. 

Hettinger Milling Co., Hettinger: Crop 
in fine condition. Color and stand good. 
Fine rain May 16. 

Geo. F. Bahe Flour Mills, Fargo: Pros- 
pects excellent before frost. Probably not 
much damage to wheat. Warm weather 
and showers would bring everything back 
into good condition. 

Crosby Milling Co., Crosby: Crops look 
good. Frost damaged marquis wheat 
somewhat; durum and blue-stem look 
splendid; color 3 well stooled out. 
tooling finished, except a little flax. — 

W. A. Andrews, Walhalla: Condition 
of, growing crop fair; stand good; color 
ok: Need rain. Considerable flax-seed- 
ing; 200 acres hemp also. 

SOUTH DAKOTA 

Henry Neill, Aberdeen: All small 
grains of even stand and good color. 
Growing finely. Need rain. 

Philip Milling Co., Philip: Wheat pros- 
neote west sf Minsour: maver best ever 
Acreage increased 25 per cent. 
Crop two weeks ahead of average season. 


Color dark n. 

Stokes Milling Co., Watertown: Crops 
in excellent conditions well rooted. Light 
rains beneficial. 

MONTANA 

H. B. Lake & Co., Great Falls: Condi- 


tion of crop . Weather cool 
and excellent for pe 00 Spring wheat 
sowing going on. 
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THE OUTLOOK 


However gloomy may be the feeling of 
any miller over immediate conditions and 
those that impend during June and née j 
owing to inability to get wheat for grind- 
ing before the new crop moves, his i- 
mism cannot help but be penetrated by 
the glorious prospect that seems assu 
on the coming crop. Already this pros- 
pect dominates the thought of the miller, 
and in the promise of better conditions he 
finds a buoyancy that takes him readily 
over any relatively minor inconveniences 
of the moment. This promise is-for an 
abundant crop, full-time operation, and 
probably under very much lighter restric- 
tions and regulations by the Food Admin- 
istration. 

There are many millers, however, who 
believe that due conservatism should be 
observed in the lifting of the present regu- 
lations, They are inclined not to A the 
full length that might be warrant a 
bumper erop,—at east not immediately. 
They realize that the war may last into 
the crop following the coming one, that it 
might le a short crop, and they believe 
that ample surplus should be provided to 
take care of our allies and ourselves in 
any contingency that may arise. Some 
even go so far as to advocate the contin- 
ued use of substitutes to a lesser extent, 
and all seem agreed that the present or- 
ganization of the milling industry and its 
plan of control should not be disrupted. 


FLOUR PRICES 


As a matter of fact, when one considers 
the marked reduction in flour output by 
many mills it is a bit surprising that more 
of an advance has not taken place in flour 
prices. Costs per barrel must be consid- 
erably higher and, naturally, the recent 
reduction in the differential in feed prices 
does not help any. Some mills have actu- 
ally reduced flour prices in order to wash 
out excess profits. 

Of course the handsome profit that has 
been realized on sacks has enabled some 
mills to sell flour at less than the cost of 
manufacture and still show a profit. In 
many instances such a large proportion of 
the output is being given to the ern- 
ment that not enough is left for more than 
indifferent attention to established do- 
mestic trade, 


THE SUBSTITUTES MARKET 


There is more or less grief apparent 
over barley flour contracts and supplies. 
Mills having it sold are riencing some 
difficulty in getting directions, and in in- 
stances it is being sent forward without 
directions, Losses to buyers have run as 
high as four dollars a barrel, and they 
are having no easy time in getting rid of 
their stocks. 

Nothing like the same trouble has so far 
appeared in regard to rye flour and con- 
tracts, although there has likewise been a 
considerable shrinkage in values here. In 
fact, scarcely any attempts to get out of 
contracts have been so far reported. Rye 
flour is much more mark le, although 
at the moment the demand is slack. 

Some millers who were long on rye 
grain, not having it sold as Tr, and 
without any hedge available, seem to be in 
for a loss. If the Food Administration 
should decide to restore rye flour as a sub- 
stitute, as has been su and advo- 
cated, with the still further reduction of 
output of wheat flour that is likely to take 
place, and the approaching exhaustion of 
tyc, possibly the situation in rd to this 
flour would be cleaned up much dis- 
tress relieved. 


In general there is a plenitude of sub- 





stitutes, with the exception of rice flour. 
There seems to be plenty of corn flour and 
corn meal, and fear is expressed that 
much of it may get out of condition with 
the coming of warm weather. 





THE WEEK’S MILLING 


The output of flour by mills represented 
at Toledo, with a combined weekly capac- 
ity of 48,000 bbls, for the week ending 
May 18 was 11,200, or 23 per cent of ca- 
pacity, compared with 8,700, or 18 per 
cent, last week, 21,700, or 45 per cent, a 
year ago, 25,200, or 5214 per cent, two 
years ago, and 12,200, or 25 per cent, three 
years ago. 

The week was without special feature in 
milling, and affords nothing to write 
about. Mills are furnishing flour to the 
government, and have com tively little 
left over for their regular established 
trade. 

CENTRAL STATES MILLS 

Ten mills in Ohio, Indiana~and Michi- 
gan, including those at Toledo, with a 
combined weekly capacity of 78,300 bbls, 
for the week ending May 18 made 27,026, 
or 36 per cent of capacity, compared 
with 14,539, or 23 per cent, last week, by 
nine mills of 62,160 bbls, capacity. . 

Among the mills contributing to this 
report were the following: 


OHIO 
Mansfield Milling Co., Mansfield. 
Mennel Milling Co., Toledo. 
National Milling Co., Toledo. 
Northwestern Elev. & Mill Co., Toledo. 
INDIANA 
Goshen Milling Co., Goshen. 
Lawrenceburg Roller Mills Co. 
Noblesville Milling Co., Noblesville. 
MICHIGAN 
Huron Milling Co., Harbor Beach. 


THE GROWING CROPS 


Following a continuance of cool weath- 
er, temperatures became much warmer 
and more seasonable the middle of the 
week. There has been an ample amount 
of rain, providing sufficient subsoil mois- 
ture to last for some time. Wet weather 
has, however, delayed the planting of 
corn. 

So far, weather conditions have been 
very favorable to wheat. cool, wet 
weather in April, and so far in May, has 
resulted in a splendid root for the wheat, 
and in its spreading out over the ground. 
This increased stooling and multiplication 
of stalks means a material increase in the 
number of heads and, consequently, in 
yields. This increase may more than off- 
set the thin stand and patchy, uneven con- 
dition previously reported for occasional 
fields. 

The general opinion is that the improve- 
ment in condition since the time om which 
the government report was based would 
indicate a better prospect and larger crop 
for the state than that given. 

Conditions in Indiana are even better 
than in Ohio, and are just about perfect. 
Michigan is the only state in this section 
where the wheat crop has not come through 
in splendid shape, and that state will show 
some shrink 

Some di ed reports of the crop from 
points in Ohio follow: 

Sandyville: Wheat and making 
rapid growth. Corn about all planted. 

neaster: Lots of corn planted; in 
fine shape. 

Millersburg: Fine wheat weather, and 
looking fine. 

Norwalk: New wheat coming out fine in 
this locality. Farmers free sellers, and 
we are able to buy enough wheat to keep 
us running night and day. 

Nelsonville: Wheat and oats are look- 
ing fine. Farmers busy planting corn. 
Greater than last year. 

Junction City: Wheat looking fine. 

Carrollton: Weather fine; corn mostly 
all planted. Growing wheat well. 

Gillespieville: Wheat never bet- 


‘Sherman, Chillico 


ter at this time of year. Farmers are 
planting corn. 

Dayton: Having fine rain with us today; 
good for wheat and oats, but will throw 
corn-seeding back few days. 

Shandon: Wheat looking fine; too much 
rain for farmers to plant corn. 

Sardinia: Had fine rain; farmers say 
wheat couldn’t do better. Some corn 
planted this week. 

Middleport: Had good rain; wheat look- 
ing good. Farmers busy plowing for corn. 

Upper Sandusky: Have been having 
fine rains; wheat doing fine. Some farm- 
ers through planting corn. 

Laurelville: Wheat looking . Corn- 
planting is the order of the day. 

Columbiana: Plenty of rain at present. 
About half corn planted; ground too wet 
for planting. 

Columbus: Heavy rains which have 
overflowed all bottoms, making it too wet 
for corn-planting. 

Armstrong Mills: Most farmers ready 
to plant corn, but weather conditions not 
favorable, on account of too much rain. 

Tiffin: Fine rains; everything looks 


Shepherdstown, W. Va: Should the sea- 
son continue favorable, we have prospects 
for an average crop of wheat. 

Baltimore: Had a fine rain; everything 
looking good. 

Freeport: We have had rains, and 
wheat is growing nicely. 

Cortland: Some corn planted, but we 
have had big rains and it is too wet now 
to do anything. 

Bluffton: Wheat and oats are looking 
fine. 

East Liverpool: Wheat looks good; corn 
being planted rapidly. 

Hillsboro: Farmers 
wheat looks fine. 
farmers’ hands. 

Hillsboro: Good rains; wheat and grass 
looking fine; some corn planted. 

New Lexington: Wheat and grass doing 
fine; too wet to plant corn. 

North Benton: Good rains 
night; oats and grass going well. 

Portsmouth: Fine growing weather; 
corn being planted. 

Michigan—Charlevoix: Wheat is look- 
ing better, but still below normal. 

Chelsea: Not much improvement in 
growing wheat; prospects are mighty 


busy; growing 
Considerable wheat in 


Sunday 


r. 

Farwell: Winter wheat is mostly 
plowed up and put to spring wheat. 

Harbor Beach: Winter wheat looks bad 
in this vicinity. Quite a lot of spring 
wheat has been sown. 

Leonidas: Wheat on the ground, which 
we quoted at 50 per cent a month ago, is 
improving. 

Lowell: We have had some fine rains, 
and the wheat crop shows some improve- 
ment, 

NOTES 

The Cadillac (Mich.) Produce Co. has 
started its mill, after making alterations 
and repairs. 

L. C. Chase, vice-president and general 
manager Mansfield (Ohio) Milling Co. 
and Mansfield Elevator Co., was in Toledo 
this week. 

The Toledo Seed & Oil Co. is doubling 
the capacity of its plant to furnish the 
government with castor oil for airplane 
motors. The new equipment will enable 
the factory to use more than 25,000 bus of 
oil beans monthly. 

W. E. Guest is the first man in De- 
fiance, Ohio, to feel the strong arm of the 
Food Administration for disobedience of 
the food laws. The flour and grain de- 
partments of his business were ordered 
closed for one week. 

The Goemann Grain Co., Mansfield, 
Ohio, has issued notice to the trade that, 
effective June 1, it will temporarily with- 
draw from the grain business, having sold 
its elevator. The business will be con- 
tinued by the new owners under the name 
of the Mansfield Elevator Co. 


The following names of those who have 
entered the National Service shouid be 
added to the Ohio Millers’ Honor Roll: 
Paul A. Diver, F. O. Diver Milling Co., 
Middletown; Lieutenant Carl N. Crispin, 
Fort Dod, Iowa; Fred Coon, in the 
navy; Corliss W. Hall, in France; John 
E. Priest and Virgil F. Fernow at Camp 
Ohio, from Dewey 
Bros. Co., Blanchester; Ray Fraser, Camp 
Sherman, from Orrville Milling Co; 
Harry E. Stults, medical corps, Kelly 
Field; C. E. Johns, Carl Eckhard and 
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Frank Pifer, from Buckeye Cereal Co., 
Massillon. 

A group of Toledo grain men visited 
Archbold, Ohio, May 17, as guests of the 
Fulton County local of the Grain Dealers’ 
Association. Included in the party were 
K. D. Keilholtz and John Luscombe, of 
Southworth & Co; Jesse Young, Young 
Grain Co; Charles Patterson, John Wick- 
enheiser & Co; W. A. Boardman, East 
Side Iron Elevator Co; George Woodman, 
Rosenbaum Bros; E. D. Camp, Toledo 
Grain & Milling Co; Claude Whitney and 
Vv. I. Van Ness, E. W. Wagner & Co; 
Henry Raddatz, Louis Ulrich, Louis B. 
Sisson, George Forrester, W. W. Cum- 
mings, and Wallace Applegate. 





INDIANA 

InpIANAPOLIS, IND., May 18.—Mills here 
this week produced 5,089 bbls of flour, as 
against 4,863 bbls last week. The mills as 
a rule will have ground up their allot- 
ment by June 1, and from that time until 
new wheat comes in will divide their time 
between making repairs and working on 
substitutes. 

The lowering of the price of wheat flour 
by the government caused a decline in 
corn .prices estimated at about léc, at 
most Indiana cities. 

Millfeed is continuing strong, with mills 
not offering anything that resembles an 
entire ton in one order. Most of the sales 
are being made at $1.70 per 100 Ibs. 


TOO MUCH BARLEY FLOUR 

The question of proper and equitable 
disposal of substitutes in Indiana con- 
tinues paramount. Compared with the 
amount of wheat flour on sale, many mill- 
ers estimate that there are four times as 
much of substitutes to offer the trade, and 
the peculiar condition which springs from 
the government’s taking practically ail 
flour and no substitutes leaves the market 
in an even worse condition in its search 
for a solution. 

The agitation a week ago regarding the 
movement of substitutes, with particular 
reference to barley flour, resulted in a 
“show down” this week of the amount of 
barley goods on hand, and it proved 
amazing. 

Mills now see the practicability of the 
substitute measures, for it certainly has 
gone a long way toward a settlement of 
the flour problem, but they do not relish 
the notion of facing a new crop with so 
much substitute goods on hand. The ar- 
rangement to sell barley flour to the 
Wheat Export Co. will rid the state of 
much of the surplus, but that there are 
many other kinds of substitutes which 
have been piling up gave the trade a start 
this week. 

NOTES 

T. B. Wilkinson, of Knightstown, and 
Fred W. Kennedy, of Shelbyville, flour 
mill men, were here today. 

The Farmers’ Elevator Co., at Otter- 
bein, to own and operate elevators, has 
been organized by Timothy Harrington, 
Jr., and Charles B. Maddox. 

Secretary Riley, of the Indiana Millers’ 
Association, declares that wheat here this 
spring is better than he ever saw it for 
the time of year. In many fields it is 
considerably above a man’s knees, arid the 
plant is in wonderful condition. 

The Indiana millers will hold another 
meeting here next week, which will be 
attended by grain dealers and bankers, 
and is called for the purpose of “holding 
the Indiana wheat acreage to present esti- 
mates without a loss.” The acreage. is 
one-fourth greater than at any previous 
time. 

One of the largest wholesale grocery 


‘houses in Indianapolis was fined $3,000 


this week by the authorities for violation 
of food regulations, a flour and grain 
dealer at Anderson was ordered to close 
his place for 10 days, and an Indianapolis 
drug store was raided and 11 98-Ib sacks 
of flour confiscated. 


Clark C. Russell, the government’s ex- 
pert on grain standardization, has been in 
Indiana this week attending meetings held 
for the purpose of considering the thresh- 
ing problem, and the millers at these 
meetings strongly favored a more eco- 
nomical handling of the grain. One feature 
of harvesting will be eliminated, and that 
is the practice by mills of furnishing bags 
to the farmer. As these bags now cost 
four times the former price, it has been 
decided to stop supplying them. 

. M. Pearson. 
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The flour market remains dull, jobbing 
factors in particular complaining of loss 
of business. The jobbers who handle im- 
ported flour are grumbling because, dur- 
ing the last six or seven weeks, the alloca- 
tions of white flour that are distributed 
through government agents have been re- 
duced, as some say, to 50 per cent of their 
former volume. This is probably an ex- 
aggeration, but no doubt the reduction has 
been considerable. 

Yesterday a distribution was made on a 
more liberal scale, and the agents received 
a hint that they had better try and meet, 
as far as possible, the demands of country 
buyers. The natural effect of the dark- 
ening of G. R., or home-made, flour is to 
cause a widespread demand for anv white 
flour that can be found. 

Bakers who in the old days only bought 
from home millers would not now be able 
to get any white flour at all but for the 
strong action of the authorities, who have 
practically compelled jobbers to sell white 
flour, if only a few bags at a time, to those 
who ask for it. Thus the bigger bakers 
have to go short, and of course even those 
who get a little white flour can only ex- 
pect such good fortune once in a few 
weeks. 

This imported flour consists of Cana- 
dian exports, of American patents, chiefly 
from soft winter wheat, and of some Aus- 
tralians. The price is 50s 3d, with a 
month’s credit to the factor, and 51s 9d to 
the baker. 

Meanwhile, millers here are grumbling 
because, instead of wheat, they are receiv- 
ing a good deal of flour wherewith to fill 
their sacks. When such flour is of the 
clears type, especially of the lower grades, 
there is no trouble in keeping the color as 
dark as the regulations decree, but some 
millers have received high-class patents, 
which take a great deal of breaking down 
if the miller is not to get into trouble for 
sending out flour over the border line. 

In these times, however, it can only be 
a matter of satisfaction with bread con- 
sumers that anything in the shape of 
wheaten flour is at hand to fill hungry 
mouths in this big city. At least 30 per 
cent of the sack must now consist of meal 
made from other cereals than wheat. By 
a recent order at least 15 per cent of corn 
must go into the admixture, and about 5 
per cent of corn flour may also be used. 

There is a deal of nervousness 
among millers lest the advent of warm 
weather should bring back the rope epi- 
demic that played such havoc in London 
bakeries last summer. It is not proved, 
however, that the use of corn had any- 
thing to do with that trouble. We are 
now receiving much better supplies of 
that cereal, and these will have to be used 
in bread-making. 

Though there has been some increase 
recently in the output of bread in London, 
there is no big consumption here. The 
supply of potatoes: is quite plentiful, 
though bakers are not making very much 
use of that ingredient in bread, in spite of 
being urged by the authorities to do so. 

The jobbers who suffer most from the 
lengthened extraction of wheat flour are 
those handling country and outport flour. 
The demand for either kind has fallen off 
very considerably during the last two 
months, as was only to be expected. Mill- 
ers who are obliged to take 92 per cent out 
of English wheat cannot produce flour to 
compete in color with the London-made 


article. It was color alone which brought 
buyers into the country market in the 
days, still recent, when the miller had only 
to take out 81 per cent of flour. 

Also, the fact that carriage, amounting 
in some cases to 2@3s per sack, has to be 
paid by the London buyer of country or 
outport flour, is another heavy handicap to 
this trade. The flat rate of 44s 3d ex-mill 
is maintained on all home-made flour, 
whether town or country. 


OATMEAL 


The oatmeal market is unaltered from 
last week, Midlothian on spot being steady 
at £33@£33 10s per ton, while Aberdeen 





is offered at £32 10s. There is some Irish 
pinhead and medium cut at £38, respec- 
tively, while American medium and fine 
oatmeal is steady at £32. Midlothian 
rolled oats are offered at £33@£33 10s 
per ton, while Aberdeen and Irish are 
making £33, respectively. The best 
American rolled oats are now held at £32 
10s, but there is a second quality offering 
at £32. 
MILLFEED 


Millfeed, under the existing milling reg- 
ulations, is necessarily a very scarce ar- 
ticle, and but for the controlled price 
either middlings or bran. would easily 
make £20 per ton. As it is, sellers have 


W. A. A. C. Workers Stacking Loaves in a British Army Bakery 
Copyright by Underwood & Underwood, New York. 


to be content with the £13 ex-mill allowed 
by the controller for millfeed of any kind. 


THE MONEY SITUATION 


This has been a very quiet week in the 
money market, only a moderate business 
passing in loans each day, and supplies 
proving more than equal to demand. The 
rate for short loans was on most days 21, 
@3 per cent, but today borrowers could 
secure accommodation at 2@3, while for 
seven-day loans 3@34% per cent was 
charged. 

Discount business has continued very 
quiet, but today a better inquiry for bills 
is reported. Three and four months’ bank 
bills are offered at 314@3 9-16 per cent, 
six months’ at 3 9-16@3%%, and trade bills 
at 4@4%,. The bank rate remains at 5 
per cent. 

The new budget, introduced this week, 
proposes to double the stamp duty on 
checks, making it twopence instead of one 
penny. This will naturally tend to reduce 
the use of checks, which is considered very 
undesirable economically, but the greatest 
objection to the proposal is that it will 
increase the paper currency circulation, 
which must inevitably make for yet higher 
commodity prices. The extra million of 
revenue which the chancellor of the ex- 
chequer expects to get from this source 
does not appear important enough to in- 
cur such a serious disadvantage, and, 
moreover, the sum will not be forthcoming 
with the anticipated reduced use of 
checks. 

BAKERS AND IMPORTED FLOUR 


Imported flour is in keen demand from 
bakers all over the country, many of whom 
have never used it before. With a home- 
made flour of 92 per cent wheat extraction, 
the loaf produced is so dark and unappe- 
tizing, and withal difficult to work, that 
the once ignored imported white flour is 
the one object of desire, and frantic ef- 
forts are made to secure some, however 
small the quantity. 

Many of the applicants have had to be 
Sa so far, but hopes are enter- 
tained that enough will be released week 
by week to allow all to have their proper 
proportion. This general introduction of 
American and Canadian flour into the 
bakeries of the whole country ought to 
greatly stimulate trade in imported flour 
when conditions once again become normal. 


BREAD RATIONING POSTPONED 


A memorandum recently presented by 
the Royal Commission on Wheat Supplies 
to the consumers’ council of the ministry 
of food stated that the situation as re- 
gards wheat and flour in this country was 
favorable enough to obviate any necessity 
for the rationing of bread this year, unless 
something unforeseen happened. 


LIVERPOOL, APRIL 23 


Fairly liberal allocations of imported 
flour have just been made to cover the cur- 
rent week’s consumption, A fair quantity 
of imported flour has also been released to 
millers for use in the manufacture of 
standard grade. There is no change in 
prices. Imported flours are sold to retail- 
ers at 51s 9d per 280 lbs, and to millers at 
49s 9d, while home-milled flour is sold 
at 44s 3d. 

Only a fair demand is reported by the 
local millers, who are in a position to 
supply all pressing immediate needs. As 
a matter of fact, no undue scarcity of the 
requisite material is yet manifest, pro- 
ducers and consumers alike being able to 
adapt themselves comfortably to the ex- 
ceptional conditions of the present situa- 
tion. 


SCOTTISH MARKETS, APRIL 22 

On the Glasgow market the feature has 
been the non-attendance of millers, who 
must have had their wants well covered of 
late. The mills are running to their ut- 
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most capacity, turning out big quantities 
of flour. Throughout the week the gov- 
ernment has not sold any imported wheat 
from stocks, which, however, have not 
benefited as last week from arrivals. 

In Edinburgh, trading has been almost 
at a standstill both in wheat and flour, 
there being only a few belated inquiries. 

There is no change in prices. Straight- 
run home-milled flour is selling at 44s 3d 
per 280 lbs, imported flour at 51@453s, and 
oatmeal, for which there is a rather better 
demand in Glasgow, at 80s. ” 

THE POTATO ACREAGE 

What may be termed extraordinary 
measures are being adopted for further- 
ing the cultivation of potatoes this year. 
Tenders are being issued, official commit- 
tees are being formed, and advances in 
price are being conceded so that farmers 
may use every available area of land for 
the raising of the favorite tuber. 

There seems to be a fear entertained in 
some quarters that wheat supplies may 
fail us, but in any case it is being pressed 
home on all interested that even more 
potatoes than were grown last year will be 
needed if the wants of France and Britain 
are to be adequately met in the coming 
season. There seems to be every reason 
for concluding that the aim of 1,000,000 
acres will be reached. 


IRISH MARKETS, APRIL 22 

Interest chiefly has centered during the 
week on further orders from the ministry 
of food, First and foremost, millers who 
have been in the habit of grinding Irish 
wheat into wholemeal and wheatmeal, and 
allowed to sell it in its pure state, have 
been stopped, and it is now compulsory 
to mix in 10 per cent of corn flour. 

A further order has been issued with 
regard to sacks. Hitherto, millers have 
been allowed to charge on their invoices 
is 6d for thin sacks, and bag merchants 
were willing to pay 1s 7d to the bakers for 
these sacks, which were mended and used 
for grain. The government now insists 
that a charge of 2s 6d must be made by 
millers for jute sacks of every descrip- 
tion, which will force bakers to retain the 
sacks and return them to the millers in 
good condition, and get the amount. cred- 
ited on the invoices. This will put an end 
to buying by bag merchants. 

Further restrictions have been made 
with regard to the use of potatoes, which 
will not affect the baking trade, but only 
those who are using potatoes for other 
products than human food. 

There have been no further complaints 
as to the inequality of the distribution of 
flour. Importers are doing their best to 
distribute what they get in equitable 
quantities all round, but the different lots 
released by the government have been 
rather meager. Flour merchants find a 
steady demand all over the country, and 
have no stock on hand; in fact, most of 
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Women Are Now Employed in Every Department of the British Army Bakeries 
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the flour they are getting delivery of now 
from the mills is not going into store, but 
being carted from the mills to the rail- 
ways and distributed over the country. 

There is no change in the prices of flour, 
which are as follows: spring and Ameri- 
can wheat flours, 5ls 3d ex-store, and to 
bakers, 51s 9d. Home-made flour is 44s 
3d ex-store to bakers and dealers. 


OATMEAL 


Oatmeal is in strong demand at a fur- 
ther advance in price. Good medium 
easily fetches £35 per ton ex-mill, and 
some of the millers have stopped making 
flake oatmeal altogether, devoting their 
attention entirely to the medium cut. 


MILLFEED 


Mill offals show no change from a week 
ago, and are quoted at £13 per ton ex-mill 
in bulk. To this has to be added trans- 
port charges, cartage and 35s for bags. 
Merchants get an allowance of 7s 6d per 
ton, but this price is only nominal, as 
offals are unpurchasable at the present 
time at any figure. 

In cakes, things are about as they were. 
The weather is warm and dry, and de- 
mand is not quite so good. Linseed cakes 
are practically off the market, but there 
is a little more offering in cotton cakes, 
owing to some arrivals of seed into Eng- 
lish ports which is rapidly being turned 
into cake of both pure and combined 
sorts. Cake and meal mixtures are very 
much in evidence, and are having a ready 
sale. 


Food Dealers Penalized 


Wasuinoton, D.C., May 18.—The Food 
Administration has announced the follow- 
ing penalties imposed for failure to com- 
ply with the feod control regulations: 

Worth Milling Co., Fort Worth, Texas, 
violation of milling regulations; license 
revoked, but may apply for new license 
June 15. 

Servus Trading Co., 114 Hudson Street, 
New York City, unjustifiable rejection of 
a carload of corn meal; license revoked 
for the period of the war. 

Jose B. Padilla, Arroyo, Porto Rico, 
baker, violation of wheat curtailment reg- 
ulation; ordered to suspend business for 
six months. 

M. Almadrid & Co., of San Juan, Porto 
Rico, flour profiteering; $75 to the Red 
Cross. 

Valiente & Co., Crozal, Porto Rico, 
sugar profiteering; $50 to Red Cross. 

Freira & Co., San Juan, Porto Rico, 
flour profiteering; $40 to Red Cross. 

H. W. Harris, Hickory, N. C., retailer, 
sugar profiteering; $500 to Red Cross. 

Dr. W. C, Fitzgerald, Albemarle, N. C., 
proprietor Central Hotel, disregarding 
wheat conservation regulations; $50 to 
Red Cross. 

Hagen-Dodd Co., Atlanta, Ga., exces- 
sive use sugar in manufacture of soft 
drinks; licensees ordered not to supply 
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company with food commodities during 
the next six months. 

C.'C. Proctor & Son, Front Royal, Va., 
violation milling regulations; license re- 
voked until May 15. 

L. A. Bletsch, Otto, Texas, retailer, 
violation of the “50-50” rule; supplies cut 
off, by order to wholesalers, from May 15 
to July 13. 

The Food Administration has penalized 
several macaroni manufacturers in New 
York City for exceeding the amounts of 
flour allotted to them under the baking 
regulations and, in some cases, for operat- 
ing without a license. Among the concerns 
closed for using too much flour are the 
Bologna Macaroni Co., Long Island City, 
closed for two months beginning May 1, 
and the Marcello Raffetto & Bro. Co., of 
New York City, closed from May 1 to 
June 16. 

Macaroni concerns closed indefinitely 
for operating without licenses are Bronx 
Macaroni Co., Crignano Macaroni Co., G. 
Criscualo, Edward H. Liker, and Frank 
Tutina, New York City; P. Antico, Do- 
nato Faraco & Bros., and Joseph Fer- 
rari, Brooklyn. 

Atlanta (Ga.) Baking Co., failure to 
use required amounts of substitutes, 
$1,000 contribution to Red Cross. 

I. Rosenberg, wholesaler, Boston, prof- 
iteering in flour, license revoked for period 
of war. 

Andrew Kryzyanowski, retail grocer, 
Buffalo, N. Y., violation of “50-50” rule, 
$150 to Red Cross. 

M. Carini, retail grocer, Buffalo, yiola- 
tion of “50-50” rule, $50 to Red Cross. 

F. X. Winkler Sons, retail grocery, 
Buffalo, violation of “50-50” rule, $250 to 
Red Cross. 

Faxon, Williams, Faxon Co., Buffalo, 
violation of flour sales rules, $50 to Red 
Cross. 

Henry Shaefer Estate, Buffalo, viola- 
tion flour sales rules, $250 to Red Cross. 

J. N. Adam Co., Buffalo, violation of 
“50-50” rule, $1,500 to Red Cross. 

Muschowski retail store, Buffalo, sell- 
ing flour in excessive. quantities, $250 to 
Red Cross. 

Servus grocery store, Buffalo, violation 
of flour sales regulations, ordered to sus- 
pend for two weeks. 

Max Awrach, retailer, San Antonio, 
Texas, violation of “50-50” rule, $250 to 
Red Cross. 

Atlantic & Pacific Tea Co. stores, Al- 
bany, N. Y., selling flour without substi- 
tutes, closed for one day. 

Tony Lotembio, grocer, Rochester, N. 
Y., violation of “50-50” rule, closed for 
two days. 

R. Levin, W. Koester, M. Lipani, Pa- 
lermo Baking Co., Max Janowski, A. 
Stralls and B. Marasco, Steib Brothers, S. 
W. Dukat, A. Goldman, A. Cadaro, G. 
Merinsky, L. Green, and M. Schwind, all 
bakers of Rochester, N. Y., selling bread 
without proper amount of substitutes, 
closed for two days. 

Frazier Packing Co., Elwood, Ind., 
speculation, license to can and dry beans 
and tomatoes revoked. 

In addition to the foregoing, the Food 
Administration withheld until May 8 li- 
censes to deal in green coffee from about 
250 concerns which had failed to apply 
for license as prescribed in the President’s 
proclamation of Jan. 30. Until this date 
the concerns are forbidden to engage in 
transactions in green coffee. 

Ricnarp B. Warrovs. 





The Law and Good-Will 


A late decision of the Tennessee su- 
preme court, handed down in the case of 
Fine et al. vs. Lawless et al., draws atten- 
tion to some interesting and very impor- 
tant legal angles affecting every sale of 
an established bakery business. 

The court holds that the mere fact that 
the stock and good-will of a business are 
sold does not preclude the seller from 
setting up a new and competing establish- 
ment in the same field. If the buyer would 
protect himself against such competition, 
he should see to it that the contract of sale 
contains 2 provision to the effect that for 
a certain period—say five years—the seller 
will not establish a competitive place of 
business nor identify himself with one. 
Such an 4 pron will be enforced by 
the courts by enjoining its violation and 
by awarding damages sustained by the 
purchaser through any breach of the 
agreement. 

But the same opinion holds that where 


the good-will of an established busi is 
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For a complete list of American millers of wheat flour who are members of 
the Food Administration, readers should see preceding issues of The North- 
western Miller beginning with that of November 28th, 1917, which contain, 
with the exception of those herewith published, the names of all those who 


are entitled to this distinction. 


The wheat flour millers whose names appear on these lists, having duly 
signed the agreement with the Food Administrator and willingly submitted 
themselves to the rules and regulations promulgated for the government of 
the milling industry by the authorities, are now members of the Food Ad- 


ministration and there 


y performing their patriotic duty. 


Buyers of wheat flour should co-operate to the common end of national 
service and public welfare .! confining their purchases to wheat flour made 


by members of the Food A 


ation, sharply discriminating against the 


disloyal miller and the trade pariah who for the sake of a little extra _profit 


propose to de: 


the wishes of the government and operate independent of 


reasonable and just control and regulation. 
ADDITIONS 


DIVISION NO. 1 

Henry A. Kaese, Accident, Md. 

Arax Grocery Co., Boston, Mass. 

Willow Grove Mills, Newfield, N. J. 

W. E. Boyer, Chambersburg, Pa. 

y DIVISION NO. 2 

McKinney Mig. Co., McKinney, Ky. 
DIVISION NO. 5 

Lanesboro Roller Mill Co., Lanesboro, Minn. 

Massar Cussons, Cooperstown, N. D. 


DIVISION NO. 6 
Bernie Mill & Gin Co., Bernie, Mo. 
Warrensburg Mills, Warrensburg, Mo. 
"DIVISION NO. 7 
Mansfield (Texas) Mill & Elevator Co. 
City Mill & Light Co., Royse City, Texas. 
DIVISION NO. 9 


S. K. Simonian & A. Simonian, Fresno, Cal. 
Sanitarium Health Food Store, San Francis- 
co, Cal. 








sold and the seller assigns to the buyer a 
lease of the premises, that alone is suffi- 
cient to restrain the seller from attempt- 
ing to take any unfair advantage of his 
successor by slipping in ahead of him and 
obtaining a new lease on the same prem- 
ises, effective at the expiration of the old 
one, with the intention of forcing his suc- 
cessor out of the location. The courts will 
compel the seller to assign the new lease. 


to the buyer. ear 
A. L. H. Srreer. 





Further Meat Saving Asked 

Wasuinoton, D.C., May 18.—Increased 
voluntary conservation of meat and meat 
products, especially beef, is urged by the 
Food Administration, in anticipation of 
the reduced available supplies caused by 
the seasonal decline in the number of ani- 
mals arriving in the markets, which has 
now commenced. The Food Administra- 
tion hopes that voluntary savings will be 
adequate without the necessity of re- 
instituting the “meatless day” regulation 
in satisfying both the war and domestic 
meat requirements. 

“The necessities for shipment abroad to 
our army and the allies are very large,” 
the F Administration states, “amount- 
ing to approximately 75,000,000 Ibs of 
meat and meat products of all kinds per 


week, as against a pre-war normal of less 


than 15,000,000 Ibs. 

“Even with these large shipments the 
allies have found it necessary to reduce 
the consumption of all kinds of meats and 
poultry to an average of about 114 Ibs per 
week per person, in order that no further 
draft should be made upon shipping that 
is now required for the transport of our 
soldiers. Our consumption of meats is 
about 344 lbs per week per person, and if 
we are to make both ends balance during 
the short marketing season, we must have 
further economy. ‘ 

“If the public will continue in the rigor- 
ous elimination of waste, and will further 
economize by reducing the quantity pre- 
pared for each meal of all kinds of meats 
and poultry, more particularly beef, and 
will restrict their purchases accordingly, 
the Food Administration hopes that the 
necessary balance can be maintained. 

“A general adherence to these recom- 
mendations will avoid the inconveriience 
which arises in many directions from the 
meatless days, and will cause less inter- 


ference in the daily preparation of food. 
There is now a seasonal abundance of 
milk products which can well be substitut- 
ed in various forms. The shortage of fish 
during the past several months, due to 
the necessity of naval requisitioning of 
trawlers and enlistment of fishermen for 
the navy, should soon be considerably re- 
lieved by the expansion which has been 
arranged in other forms of fishing.” 


Ricuarp B. Warrovs. 





John J. Stream, chief of the Coarse 
Grain Division of the Food Administra- 
tion, has issued a circular advising the 
elimination of quotations on nonexistent 
cereals or foodstuffs. Certain exchanges 
and market publications have posted and 
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published nominal prices on cereals that 
are not available. Eastern exchanges are 
quoting Argentine corn “nominally,” 
while western exchanges are quoting No. | 
pres spring wheat, of which there are no 
stocks. 





Pending Trade-Marks 

The following trade-marks have bee: 
passed for publication by the United States 
Patent Office: 

“Sale Creek,” scene, mill and mill stream, 
No. 106,512. Owner, Mountain City Mill Co, 
Chattanooga, Tenn. Used on corn meal. 

“Liberty”; No. 109,596. Owner, John 1. 
Kellogg, Battle Creek, Mich. Used on a foo. 
known as toasted corn flakes. 

“Thrift’’; No. 109,695. Owner, John L 
Kellogg, Battle Creek, Mich. Used on a food 
known as toasted corn flakes. 

“Laymore”’; No. 96,415. Owner, Swift « 
Co., Chicago. Used on poultry feed. 

“Winco,” design, circles; No, 103,483. Own- 
er, Burt H. Winchester, Inc., New York 
Used on poultry feed. 

“Kornront’; No. 108,929. Owner, Skinner 
Mfg. Co., Omaha, Neb. Used on prepared 
food, composed of corn flour and wheat flour, 
similar to cut spaghetti. 

“Splendid”; No. 109,514. Owner, Stokes 
Milling Co., Watertown, 8S. D. Used on wheat 
flour. 

“Baby Buster,” and figure of a chicken: 
No. 109,635. Owner, Park & Pollard (co, 
Boston. Used on chick feed. 

“Cataract”; No. 109,791. 
Milling Co., Minneapolis. 
flour. 

“Klondike Gold,” mountain scene and nug- 
gets; No. 103,444. Owner, Centennial Mi|! 
Co., Seattle, Wash. Used on wheat flour. 


Owner, Barbe: 
Used on wheat 





Prices of Spring Patent and Wheat 


The following table gives the price of pat 
ent flour per 196 lbs in wood, f.o.b. Minn: 
apolis, as quoted by northwestern mills and 
the closing price of No. 1 northern wheat at 
Minneapolis, on May 17, 1918, and on approxi- 
mately the same date in other years: 


lnot Pat lnor Pat 
Year bu bbl Year bu bbl 
1918..... % 14 *$9.25 1904..... $ .96 $4.85 
SORE osc 93 165.15 1903..... 3.95 
BORG. cue 1.18% 6.00 1902..... 75 3.70 
1916..... 1.60% 7.90 1901..... 72 3.65 
1914..... 94% 4.70 1900..... 65 3.60 
1913..... -91% 4.65 1899..... 72 3.55 
1912..... 1.14% 65.75 1898..... 1.54 7.00 
pt eae -98% 4.70 1897..... 74 3.80 
1910..... 1.10% 65.40 1896..... 59 3.20 
1909..... 1.3 6.40 1895..... 74 3.95 
1908..... 1.11 6.26 1894..... 59 3.25 
s Seen 1.01 6.156 1893..... 6 3.65 
1906..... -83 4.15 1892..... 8 4.20 
1905..... 1.1 5.75 1891..... 1.04 5.20 

*War quality flour. 





Hard Winter Wheat and Flour Prices 

The following table gives the price of a 
95 per cent patent flour, per bbl, in jute, 
f.o.b. Kansas City, the closing price per bu 
of No. 2 hard at Kansas City on May 11 
1918, and on approximately the same dat: 
in other years: 


No.2 Pat- No. 2 Pat- 
Year hard ent Year hard ent 
1918..... $2.12 *$10.40 1907..... $ .94 $4.25 
BOAT i wae 3.38 15.40 1906..... 80% 3.30 
CO) ae 1.11 4.90 1905..... 1.04 4.20 
1916..... 1.49% 6.55 1904..... 94% 3.95 
i) ae -89% 3.80 1908..... 9 3.00 
1918..... 87% 3.86 1902..... 74 3.10 
19834 A. 1,10 4.75 1901..... 69% 3.05 
pT) ee -89% 3.90 1900..... 62% 2.90 
ZOOM, 030% 1.10% 4.65 1899..... 67% 3.10 
1909..... 1.3 6.90 1898..... 1.18% 6.15 
1908..... a) 4.20 


8% 4. 
‘War quality flour. 








Minneapolis-Duluth Grain Receipts 


The following table shows the receipts of grain at Minneapolis and Duluth as com- 


piled by Cargill Elevator Co., from Aug. 1, 
bushels: 


1917, to April 30, 1918, with comparisons, in 
































DULUTH 
1917-18 1916-17 1915-16 1914-15 1913-14 1912-13 
Wheat—Spring .............005- 9,763 11,813 54,739 39,020 39,278 62,396 
ee CORRS oe eee pn 5,996 7,374 $2,323 14,573 13,330 13,695 
Winter and western ........ 442 4,401 4,492 3,897 3,669 1,256 
OE NG Ua. 6 MAREE ND s ooo Hales 16,201 23,588 91,554 57,490 56,277 77,347 
Flaxseed 2,172 6,906 4,707 4,998 8,182 14,007 
Barley 7,260 8,18 13,331 10,103 9,668 11,541 
Oats ..... 668 3,109 4,059 7,824 5,011 4,445 
BO Oar 3,470 2,651 3,979 4,126 997 1,977 
GEOG: cnc es.cSd Gab baew ese) sav dae re’ 5 Ee 2,257 433 119 
WUE GE wives cue’ chweo wack 29,929 44,460 117,630 86,798 80,568 109,436 
MINNEAPOLIS 
; 1917-18 1916-17 1915-16 1914-15 1913-14 1912-13 
Wheat—Spring ................. 58,837 70,111 129,684 78,359 85,234 102,693 
DUFUrh BaPAy es. ciocceessuis 6,663 6,083 7,264 4,259 3,877 5,908 
Winter and western ........ 4,118 26,563 15,681 13,739 6,344 4,316 
i i ae Co hy Ry oar a 69,618 101,757 152,629 96,357 95,455 112,917 
WANG. 6. «as oe cheese ) Rsk oo bene 4,958 7,445 6,133 6,739 7,411 10,778 
Seen ey eres rare 33,282 23,983 37,617 26,450 26,969 30,601 
ME au a Op enone SO ose k we eeke 37,583 29,022 37,683 21,034 20,301 156,662 
C8 Ee Ge Pe 77 SP oni See 11,322 6,529 6,353 5,441 4,847 6,526 
COGN peck ois We castes meson 12,425 8,857 4,961 13,007 8,555 4,904 
by ot Ne er eres rrr or 169,188 177,593 245,376 169,028 163.638 180,388 
COMBINED 
1917-18 1916-17 1915-16 1914-15 1913-14 1912-13 
Wheat—Spring ................. 68,600 81,924 184,423 117,879 124,512 165,089 
TR iia wad tad eee bhivkew's 12,659 13,457 39,587 18,832 17,207 19,603 
Winter and western ........ 4,560 29,964 20,173 17,636 10,013 5,572 
Sy ONG k's die-vie bo Us we hw oe SO Oe 85,819 125,345 244,183 163,847 151,732 190,264 
Flaxseed 7,130 14,351 10,840 11,737 15,593 24,785 
Barley 40,542 32,166 50,948 36,556 36,637 42,142 
Oats .. 38,261 32,131 41,742 23,8658 25,312 20,107 
Rye 14,792 9,180 10,332 9,567 5,844 7,503 
UU « ds Kees woe ceed Cate emarhs 12,583 8,880 4,961 15,264 8,988 §,023 
SOC cd Wa h-s y balers woh bak 199,117 222,053 363,006 255,826 244,106 289,824 
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Northwestern Flour Output—Exports 
The attached table shows the flour output 
and foreign shipments by mills of Minneap- 
olis and Duluth; also by 66 “outside” mills 
with a daily capacity of 57,600 bbis, from 
sept. 1, 1917, to May 11, 1918, with compari- 
sons, in bbls (000’s omitted): 


c— Output, -—Exports—, 
1917-18 1916-17 1917-18 1916-17 
Minneapolis ...11,042 12,310 764 796 
Duluth-Superior 892 773 000 59 
66 outside mills 7,604 6,908 126 131 








Totals .....- 19,638 19,991 880 986 





United States Visible Supply of Wheat 
The following table shows the visible sup- 
vy of wheat in the United States on May 11, 
i8, with comparisons (000’s omitted): 





THE WEEKLY NORTHWESTERN MILLER 


ENGINEER, FIRST-CLASS, WANTS PER- 
manent position with some milling con- 
cern; many years’ experience in stationary 
plants; familiar with steam-fitting, boiler 
work and electricity; A-1 references; mar- 
ried; can come on short notice; prefer Min- 
nesota, North or South Dakota or Mon- 
tana; will consider any size plant. Ad- 
dress 1254, care Northwestern Miller, Min- 
neapolis. 


EXPERIENCED FLOUR SALESMAN 
open for a position; have had 10 years’ 
flour experience, both as territory salesman 
and travelling sales-manager in complete 
charge of entire field force and all terri- 
tories; have personally covered every large 
city from Boston to Chicago and every 
state from Maine to Illinois. If interested, 
please address 1270, care Northwestern 
Miller, Minneapolis. 











BUSINESS OPPORTUNITIES 








WANTED—TO .BUY INTEREST IN MILL 
to move to Montana wheat country where 
mills are needed. Address 1262, care 
Northwestern Miller, Minneapolis. 








MILLS FOR SALE AND TO LEASE 





627 








For Handling Grain 


There’s nothing equal to Caldwell’s 
Helicoid. This serew conveyor is regu- 
larly made from 4-inch to 16-inch diam- 
eter, capacities 100 to 5,000 bushels per 
hour. Helicoid occupies less space, re- 
quires less power to operate, costs less 
to begin with and less to maintain 
than any other form of grain conveyor. 
Supplied with or without steel boxes. 
Large stock of standard sizes always 
on hand. 


H. W. Caldwell & Son Co. 


Chicago: Western Ave., 17th-18th Sts. 


New York: Fulton Bldg., Hudson Terminal, 50 
Church St. 


Dallas, Texas: 711 Main St. 


With our modern equipment we economically manufacture 
First-class Steel Conveyor Boxes, Elevator Heads, Legs, etc. Ask for prices. 











Special Notices 


The rate for advertisements in this de- 
partment is 20 cents per line (seven words 
to the line); minimum charge, $1. 

For the benefit of those out of a position, 
advertisements of Situations Wanted will be 
accepted at one-half the above rate, 10 cents 
per line (seven words to the line); minimum 
charge, 60 cents. 

“Display” advertisements will not be in- 
serted at the line rate, but will be charged 
for at the rate of $3 per column inch, 

Only advertisements entitled to Special 
Notice classification will be accepted for 
publication herein, 

Advertisements under this heading are 
transient. and the advertisers’ responsibility 
is not necessarily vouched for by The North- 
western Miller, 

Copy for advertisements in this depart- 
ment must reach us by Saturday to appear 
in the issue of the following Wednesday. 

Cash should accompany il! orders, 











HELP WANTED 








MILLWRIGHTS WANTED, EXPERIENCED 
spouters. Apply Northland Rye Mills Co., 
922 Flour Exchange, Minneapolis. 





WANTED—TWO FLOUR PACKERS FOR 
250-bbl mill; steady employment; send ref- 
erences, Address 1261, care Northwestern 
Miller, Minneapolis. 

WANTED—BAG SALESMAN, EXPERI- 
enced, northwestern territory, to take 
charge of our Minneapolis office and out- 
side business; good opportunity for right 





man; write, giving experience and other 
necessary information. Call at or address 
W. H, Lumsden, sales-manager Werthan 
Bag Co., 434 Metropolitan Life Insurance 


Building, Minneapolis. 





EXECUTIVE-SALESMAN — BY A LARGE, 
well-known grocery brokerage concern, ex- 
perienced, active, reliable, able to build 
up and handle flour department; must be 
clean-cut business getter and have ac- 
quaintance and standing with milling and 
jobbing trade; splendid opportunity for ad- 
vancement; state age, experience, draft 
class or whether exempt; do not apply un- 
less have above qualifications. Address 1274, 

care Northwestern Miller, Minneapolis. 





MILL FOR SALE—25 BBLS CAPACITY, 
practically new, fully equipped, in running 
order; located hard wheat belt of North 
Dakota; prosperous town; attractive price 
for quick sale. Ballweber Investment Co., 
844 Security Building, Minneapolis. 


FLOUR MILL, CAPACITY 75 BBLS, HAS 
100 h-p Corliss steam engine; located coun- 
ty seat, 1,600 population, in the heart of 
grain and stock country, southeastern 
South Dakota; doing good business in east- 
ern South Dakota and adjoining states; 
10,000-bu grain storage; owner forced to 
sell account of health; bona fide paying 
proposition to the right party. Address 
1226, care Northwestern Miller, Minneap- 
olis. 











MISCELLANEOUS 








FOR SALE—HAVING INCREASED CA- 
pacity of our mill, offer for sale one 80 h-p 
horizontai Mietz & Weiss oil engine, com- 
plete with stack; engine in first-class con- 
dition; priced right. Lincoln: Mills, Inc., 
Lincoln, Neb. 


FOR SALE AT A SACRIFICE—ONE NO. 21 
wheat scourer, capacity 100 bus an hour, 
manufactured by 8S. Howes Co., Silver 
Creek, N. Y; practically new; $100 takes 
it. For particulars address M. Anderson, 
care Andrews Grain Co., Minneapolis. 


FOR SALE—FOUR DOUBLE STANDS 6x20 
Willford rolls; 1 -pair 9x18 rolls; 3 pairs 
9x24 rolls; 2 Nordyke & Marmon aspirators 
(practically new). Address Bemmels Mill- 
ing Co., Lisbon, N. D 











WANTED—TO LEASE OR BUY 200- TO 
250-bbl fiour mill located in progressive 
town with good railroad facilities; must be 
situated in good hard winter or spring 
wheat territory. Address 1267, care North- 
western Miller, Minneapolis. “ 





Millwrights Wanted 


We have a number of contracts on 
hand and desire the services of 
several millwrights; can promise 
steady work for some time . to 
come, Apply Strong-Scott Mfg. 
Co., Minneapolis. 








SITUATIONS WANTED 





AS HEAD MILLER WHERE THERE WILL 
be steady work the year around; can give 
reference; state wages. Address 1247, care 
Norihwestern Miller, Minneapolis. 

UP-TO-DATE HEAD MILLER IS OPEN 
for position; 45 years old; life-time experi- 
enc highest references; married. J. W. 
Ellis, Box 806, Three Forks, Mont. 


AS SECOND MILLER WHERE THERE 
will be steady work the year around; can 
Sive reference; state Wages. Address 1248, 
care Northwestern Miller, Minneapolis, 

WANTED—BY EXPERIENCED MILL sU- 
berintendent, position in mill, 1,000 bbis or 














Over; best of references furnished. Ad- 
- °s Box 1268, care Northwestern Miller, 
LIT 


eapolis, 





COMPETENT MILL MAN SEEKS POSI- 
tion; 35 years old; married; 14 years’ ex- 


Pericnce as accountant, sales-manager, 
tra\clling salesman, etc; acquainted with 
Sou'heastern trade. Address 1269, care 


Nor hwestern Miller, Minneapolis, 


HIGH-CLASS AND SUCCESSFUL MILL- 
manager with good record will be open for 
Por: ‘ion June 16; have managed both flour 
and corn mills; now employed; satisfactory 
sea ns for making a change. Address 
or ', care Northwestern Miller, Minneap- 

AS MILL MANAGER OR SALES-MANAGER 
—Have large acquaintance among best 
trade in Bast, South and Southeast, both 
Wheat and corn products; have ability 
to but your products on the map at a profit; 
Prefer minimum salary and percentage of 
Profits, Address 1266, care Northwestern 
Miller, Minneapolis, 








FOR SALE 


500-bbl Rye Mill, splendid con- 
dition; electric power. Address 
care of 5330, Minneapolis Jour- 
nal, Minneapolis, Minn. 








Box Cars 


10—60,000 capacity, 33 ft. to 
35 ft. long. All metal trucks. 
Metal body bolsters. 


Overhauled. First class. 
Quick Shipment 


ZELNICKER ™ ST. LOUIS 


GET BULLETIN 237—70 BARGAIN 
PAGES IN RAILS, CARS, LOCO- 
MOTIVES. MACHINERY, TANKS, 








Wanted: Rejected Wheat or 


Send samples and prices 
to Box 108, 
Rochester, N.-Y. 

















New Home of the 


Syracuse Milling Co. 


Syracuse, N. Y. 





A. E. BAXTER . 


Engineering & Appraisal Co. 
Buffalo, N. Y. 


Engineers for 
Buildings and Equipment ; 
Fireproof Electrically Equipped 
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The Northwestern Miller believes the following firms to be thoroughly reliable and asians 


No others will knowingly be — by it. 





¥*% Member of the Food Administration 











PATENT 
PROCESS 
STERILIZED 


FLOUR 


DEGERMINATED 
ont rrom 
£.ecre 


WHITE CORN 
Write for Prices 
Chas. A. Krause Milling Co. 


MILWAUKEE, WIS. 
* Member of the Food Administration 





Cream of Wheat Flour 


always uniform; always the best at a fair price. 
We want some live buyers who are willing to 
pay for quality. 


John H. -Ebeling Milling Co. 
GREEN BAY, WIS. 




















Rye Flour ontete Millers. 


Soule. y- 
WRIGHT MILLING CO. 
Successors to § meg My Wright & Co. 


erlin 
* Member of the Food Administration 


We are the | t producers of 
R y EK F i O i R Rye Flour in the United States. 
; Open for trade in all markets. 


Manufacturers of the Original and Only Established 1849. 
Bohemian Brand of Rye Flour 


BLODGETT-HOLMES COMPANY Scr32y3da.TzeZlodert maine oo. 


wkMember of the Food Administration. Janesville Wis 
' ‘ 


“Searchlight” 
“Gold Key” 


are strong, uniform spring 
wheat flours 


Also make 
PURE PATENT RYE FLOUR 


Ask for samples 


Wisconsin Milling Co. 
Menomonie, Wis. 
* Member of the Food Administration 








Rye or Barley Flour 


Samples on request. 


GRAND RAPIDS MILLING CO. 
Grand Rapids, Wis. 
*& Member of the Food Administration 








WE WANT MORE BUYERS 
Rye Flour, Spring Wheat Flour, 
Winter Wheat Flour, Mixed Cars 


WILLY & COMPANY 


Merchant om 500 Barrels Daily 
AP TON. WIS., U. 8. A. 
fitenner of the Food Administration. 


THE JACKSON MILLING CO. 


Manufacturers of Pure Rye and Hard Spring Wheat Flour 
Correspondence desired with Reliable buyers 


GENERAL OFFIcEs 
Wiubedishe Maan STEVENS POINT, WIS. 


Barley Flour 
White Corn Flour 
Best Quality— Large Capacity 
DODGE-HOOKER MILLS 
Wausau, Wis. 
%*& Member of the Food Administration 








We can offer a limited amount of 


CORN MEAL 


to the trade. Our yellow meal is 
the best on the market. 


CEREAL MILLS CO., Wausau, Wis. 


% Member of the Food Administration 








* 
likes our assortment of mill produc- 
Rye Flour and Corn Goods. You do not have to order in excess of your 
requirements in buying in this way. Want some samples? 


JOHN P. DOUSMAN MILLING CO., De Pere, Wis. 


% Member of the Food Administration. 








are large 
WisconsinRye Flour ene 
ers of Rye Flour, light and dark, pure and 
mixed ; also Rye meal or Pumpernickel. We 
make a specialty of mixed cars of rye flour 
and milifeed. Trade in all markets wanted. 
THE GLOBE MILLING COMPANY 

Watertown, Wisconsin 

% Member of the Food ‘Administration. 














